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A Table of Weights and Measures for Housekeepers. 


Ten eggs—One pound. 

One quart of flour—One pound, or four cupfuls of flour 1 Ib. 
Two cupfuls of butter—One pound. ) 
One generous pint of liquid—One pound. 

Two cupfuls of granulated sugar—One pound. 

Two heaping cupfuls pf powdered sugar—One pound. 
One pint of finely chopped meat, packed solidly—One lb. 
The cup used is the common kitchen cup holding a %-pint. 
Two and one-half teaspoonfuls—Make one tablespoonful. 
Four tablespoonfuls—-One wine glassful. 

Two wineglassfuls—One gill. 

Two gills—One teacupful. * 

Two teacupfuls—-One pint. 

Four teaspoonfuls—One ounce, 

One and one-half tablespoonfuls granulated sugar—1 ounce 
Two tablespoonfuls flour—Make one ounce. 
One pint loaf sugar—-Weighs ten ounces. ~ 
One pint brown sugar——_Twelve ounces. 

One pint granulated sugar—Sixteen ounces. 

One pint wheat flour—Nine ounces. 

One pint corn meal—Eleven ounces. 

A piece of butter the size of an egg—About 114 ounces. 


@ 
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TIME REQUIRED FOR COOKING THE FOLLOWING 
MEATS AND VEGETABLES. 





Ham, per pound, twenty minutes. 
Beef, sirloin rare per pound, eight to ten minutes. 
Beef, sirloin well done per pound, twelve to fifteen minutes. 


Chickens, three to four pound weight, one to one and one- 
half hours. 


Duck, tame, from forty to sixty minutes. 

Lamb, per pound, well done, fifteen minutes. 

Pork, well done, per pound, thirty minutes, 

Veal, well done, per pound, twenty minutes. 

Turkey, ten pounds, three hours. 

Chickens, boiled forty-five to sixty minutes. 

Potatoes, boiled, thirty minutes ; baked forty-five minutes. 
Squash,boiled, twenty-live minutes. 

Squash, baked, forty-five minutes. 

Green peas, boiled, twenty to forty minutes. 

Shelled beans, one hour; String beans, one to two hours. 
Green corn, from ten to twenty minutes. 

Asparagus, fifteen to thirty minutes. 

Tomatoes, thirty to forty minutes. 

Cabbage, thirty to forty-five minutes. 

Cauliflower, from one to two hours. 

Beet greens, one hour ; Beets, one to five hours. 
Spinach, from twenty to forty minutes. 

Onions, from one to two hours. 

Parsnips, from one-half to one hour. 

Turnips, from one to two hours. 

RarroOts 1 fom siOrty, lO~ sixty minutes, 

Sweet potatoes, boiled, forty-five minutes ; Baked one hour 


TIME FOR BAKING. 


Loaf Bread, from forty to sixty minutes. 
Rolls and Biscuit ten to twenty minutes. 
Graham Gems, thirty minutes. 

Ginger Bread from twenty to thirty minutes. 
Sponge Cake from forty-five to sixty minutes. 
Plain Cake, fromi thirty to forty minutes. 
Fruit Cake from two to three hours. 

Cookies from ten >to fifteen minutes. 

Bread Pudding one hour. 

Rice and Tapioca one hour. 

Indian Pudding, two to three hours. 

Steam Pudding, one to three hours. 

Steam Brown Bread, one to three hours. 
Plum Pudding, from two to ten hours. 
Custards, from fifteen to twenty minutes. 


Pie Crust about thirty minutes. 


PPADS Por RViLGE, 





‘We learn to live, by living to learn.” 


The mat is first adjusted upon the table, and the ta- 
blecloth smoothly and evenlylaid over it. The floral ac- 
cessories are then put in place, also the fruits and bon- 
bons. Carafes containing iced water are placed at oppo- 
site corners. The next step is the laying of the covers; a 
cover signifiing the place prepared for one person. For a 
dinner in courses a cover consists of a small plate (on 
which to set the oyster plate), two large knives, three 
large forks, one small knife and fork (for the fish), one 
soup spoon, one oyster fork. Place the knives at the right 
with the sharp edge turned towards the plate ; place the 
forks at the left with the tines turned up; glasses at the 
right ; ‘napkins, bread: and butter plates at the left. 
Carvers, fish slice and fork, etc., should be laid on a 
side-table until needed, then placed quietly, the knife at 
the right and the fork at the left of the platter. 


Extra plates, glasses, knives, forks and spoons should 
be in readiness on the sideboard. Such things as mustard, 
vinegar, etc., which may be wanted, should be in readiness 
on the side table. 


Bread must be freshly cut. 
Water- must be fresh and cool. 
Butter must not be served so soon as to become soft. 


Everything not too large to rest comfortably upon a 
serving-tray should be handed from it. 


8 ’ TABLE SERVICE. 

Any dish from which a person at table helps himself 
should be offered at the left. Any dish which the waitress 
serves should be placed at the right. 


Authorities difler as to whether thr knife and fork should 
be retained or left upon the plate when it is passed for a 
second helping. My opinion is that they should be laid 
tG one side of the plate. 


Glasses for water must be kept filled. In removing 
a course, food must be first taken, then soiled china, glass 
silver, and cutlery; then clean china, glass, silver and cut- 
lery ; then carving-cloths and lastly crumbs. To remove a 
carving-cloth fold it quickly together and lift to tray. 


Soiled plates and dishes should be removed from the 
right. 


Everything relating only to one course must be _ re- 
moved before serving another course. 


Plates and dishes must never be piled together so that 
china rests on pieces of silver. 


Use hot plates for hot meat courses, entrees, etc., cold 
ones for salad, cold meats, and hot puddings which re- 
tain their own heat. 


A’meal must not be announced until everything is ready 
which is or may be needed. 


After the oysters, soup is served by the hostess. Fish 
is served next, accompanied by potatoes Hollandaise, or 
potato balls fried’ brown and used as a garnish. The host 
serves this, and all meats. Fish is usually followed by 
the entrees, croquettes, patties, sweet breads, etc., pass- 
ed to each guest by the waitress. 
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Then comes, the substantial dishes, Roast beef, lamb, 
turkey, etc. Any and all vegetables are served with beef. 
Iamb is accompanied with green peas and spinach. T ur- 
key, cranberry sauce, onions, tomatoes and potatoes. Chick- 
ens are accompanied by rice, and cauliflower. Pork and 
roast goose calls for fried apples, or apple sauce, sweet 
potatoes and turnips. After the roasts, sherbet follows : 
then game and salad. 


Salad may be served with the game or by itself, accom- 
panied by cheese. 


The latter is often made a course by itself. After the 
salads and cheese come the. ices and sweet dishes, bon- 
bons, etc., followed by coffee. 


The finger bowls come with the desert. 

The order in which a course dinner is served. 

First Course—Raw oysters. 

Second Course—Soup. 

Third Course—Fish. 

Fourth Course—Entrees : croquettes, sweet breads, etc. 
Fifth Course—Roast meats. 

Sixth Course—Sherbet. 


Seventh Course—Entremets : dressed vegetables, serv- 
ed alone each, as asparagus, spinach, maccaroni, etc. 


Eighth Course—Game. 


Ninth Course—Salad. 


Tenth Course—Cheese—macaroni dressed with cheese, 
omelet, etc., cheese and salad, often served together. 
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LO, Ga TABLE SERVICE. 


Eleventh Course—Puddings, charlotte, creams, etc. 

Twelfth: Course—Glaces : anything iced—ice cream, wa- 
ter ice ; frozen puddings, etc: 

Thirteenth Course—Dessert : fruit, nuts, bonbon, etc. 

Fourteenth Course—Coffee. 





TEAS. 


® 


Let steaming kettle sing 
Then pretty caddy bring 
With tea a choice brand 
And teapot from Japan. 


The five o’clock tea table has become a familiar ob- 
ject in our homes. In addition to the delightful custom of 
offering a cup‘of.tea to the chance caller of the late 
afternoon, we have instituted all sorts of teas. Teas to 
introduce a debutante or welcome a_ guest, church and 
club teas, and ‘‘teas’’ that take the form of an ‘‘at home ”’ 
on some particular and uniform day of each week or 
month, for all of these except the informal five o’clock 
tea, invitations in some form are extended. Afternoon 
teas are served between the hours’ of four 
and six. The table is decorated with flowers. Coffee 
and chocolate is served from one end of the table, 
and tea from the other end of the table, by 
young ladies, friends of the hostess. Small tables may be 
placed about the room with coverings ; the refreshments 
are served from the table, may be delicate sandwiches, bis- 
cuit, wafers and bonbons. For a more elaborate affair, 
bouillon, oysters, salads, olives ices, and fancy cakes , 
may be,added to the above, all served from the table by 
ladies, friends of the hostess, or by waitresses. When ards 
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are sent out for a special day, the tea loses its home cha- 
racter and becomes a reception. Potted plants and cut 
flowers are in profusion (when means admit) daylight is 
often excluded, and tables made attractive with flowers, 
lights ; beautiful china, silver and glass. Napkins are 
not always necessary though they are a protection to the 
gloves and dresses. The simplest entertainment when ac- 
companied by a charming hospitality is better appre- 
ciated than any amount of ostentatious display. 


Strong tea and gossip, 
Bless me how refreshing. 


SOE. 


“The onion is a homely plant, 
And rank as most that grows, 
And yet it beats to mix with soup, 
The lily or the rose.” 


GENERAL DIRECTIONS.—The basis of all good soups 
is the broth of meat. Put the meat into cold water, al- 
lowing one and one-half pints for one pound of bone and 
meat—equal quantities ‘of each. Do not let it boil for the 
first half hour ; then simmer slowly till done, keeping the 
pot closely covered: The next day reinove the fat) Chen 
add the vegetables and herbs used for seasoning, cooking 
all well together. Strain the soup before,sending to the 
table. 


Cream soups should be served as soon as they are made 
if allowed to stand they will curdle. 


BEEF SOUP-—Three pounds of beef, three onions, three 
quarts water, half pint pearl barley or rice. Boil the beef 
slowly about an hour and a half. Then add onion sliced, 
and pearl barlev previously well washed and soaked half at 
hour. Boi] about an hour longer, and add more water—sul- 
ficient to have two quarts of soup when done. Season with 
salt and pepper. Mrs. Wm. H. Walker. 


OYSTER SOUP—One quart of oysters, one quart of 
milk, half cup of butter, half cup of powdered crackers. 
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When milk boils add butter, crackers and oyster liquor 
(which has been boiled and skimmed), then pepper and salt 
to taste and finally the oysters, cook three minutes longer 
and serve. May also be seasoned with celery salt or a tea- 
spoonful or Worcestershire sauce. For persons preferring 
the oysters without milk the same method may be followed 
—omitting the milk and substituting water in its place. 
The rolled crackers may be omitted also, if wished. 
Mrs. Wm. H. Walker. 


OYSTER STEW—Drain fifty oysters; put the liquor in 
a porcelain lined kettle, and when it*comes to the boiling 
point, skim ; then add the oysters, bring again to the boil- 
ing point, skim again. Add one pint of scalding milk, two 
tablespoonful of butter cut in small pieces and rolled in 
flour. Season with salt and red pepper, and serve imme- 
diately. Mrs. Rorer. 


OYSTER SOUP—Two quarts of milk, six crackers roll- 
salt to taste. Let all boil together, and just before serving 
salt to taste. Jetall boil together, and just before serving 
add one quart of oysters ; let them remain just long enough 
for the edges to curl. Mrs. Marshall. 


FISH SOUP—Soups may be made of any fish, or of 
the water in which fish has been boiled, with the bones 
and the head. In cither cases add onions, parsley and celery 
while making the stock. Strain, pressing the fish flesh, if 
any, through a colander, thicken with two tablespoonfuls 
of flour, and three tablespoonfuls of butter, rubbed to a 
paste, then add to the stock stirring constantly, to every 
quart of stock add the yolks of two eggs well beaten, sea- 
son with pepper and salt, and just before serving add 
one pint of cream. A ss Re a: 

CLAM BROTH—‘Twenty-five clams washed and drained, 
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steam till the shells open easily ; save every drop of juice 
that comes with opening add enough of water to make 
one quart, trim off the soft part of the clam and reserve 
to serve with the broth, chop the tough portion a little 
and simmer fifteen minutes in the broth, strain and season 
with pepper and salt, serve hot, send the reserved portion 
to the table with melted butter and lemon juice poured 
over them. Mrs. W. F. Stephen. 


BOUILILLON—One and one-half pounds of finely chopped 
lean beef, that from the round being best, one and one-half 
pints of cold water. Cover the sauce pan and set on the 
back of the stove where it will slowly heat. Let it come 
to the boiling point, then simmer slowly for one hour. Add 
one bay leaf, one-half of an onion, two slices of carrot, a 
little parsley, and two or three stalks of celery, or a 
little celery salt ; simmer slowly one hour longer. Strain, 
return to the kettle, season with salt and red pepper, and 
when boiling add tne white and crushed shell of one egg 
mixed with one-half cup of cold water ; boil two minutes, 
then stand on the back of the stove to settle. Strain 
through two thicknesses of cheese cloth, and when cold 
remove every trace of fat ; use blotting paper if necessary 
If the bouillon is too light in color add caramel, but it 
must be perfectly clear. rss Jia ly lavlon 


CROUTONS WITH CHEESE—Cut slices of bread about 
half an inch in thickness, and remove the crusts; cut into 
any Shape desired, round, oval or square, and toast a deli- 
cate ‘brown. Have ready a cheese sauce made as follows : 
Seald half a pint of milk ; rub one large tablespoonful of 
butter and two tablespoonfuls of flour together until 
smooth, then stir this into the scalded milk. Stir continu- 
ally until it thickens ; add the yoke of one egg, two large 
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‘tablespoonfuls of cheese grated, and a palatable seasoning 
of salt and white pepper. Put a large tablespoonful of 
the sauce on each crouton and serve with macaroni con- 
somme or any soup made from stock. 

Mrs. J. KE. Taylor. 


DELMONICO SOUP—Take a soup bone weighing two 
pounds, cut off the meat and crack the bones. Cover with 
two quarts of cold water, put on the back ol the stove 
where it will slowly heat. Simmer two or three hours ; 
take from the fire and strain. The next day remove the 
grease from the surface ; put over the fire with one potato 
sliced, one pint of tomatoes, one onion, one stalk of ce- 
lery, one bay leaf, one teaspoon salt, a very little red 
pepper. Let the stock cook till the vegetables are tender, 
then press all through a sieve. When ready to serve add 
one tablespoonful of Worcestershire sauce. 

Mrs. Wm. Reade. 


OX TAIL, SOUP.—Take two ox tails, two onions, two 
carrots, one small turnip, two tablespoonfuls of flour, a lit- 
white pepper, one gallon of water; let all boil together 
for two hours; then take out the tails and cut the meat 
into small pieces; return the bones to the pot, and boil 
for another hour ; then strain the soup and add to it two 
tablespoonfuls of arrow root mixed with a little water, 
and the meat cut from the bones. Tet all boil for fifteen 
minutes Mat bit W: 


POTATO SOUP—Take a soup. bone and cover with 
cold water, let it boil slowly for one hour, then add one 
carrot, two onions, quarter of a cabbage, one small turnip, 
six large potatoes, boil the whole gently for four hours, 
then strain through a colander. Season to taste, and serve 
hot. Misia D.. JPringle: 
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POTATO SOUP FOR LENT—Slice and fry three onions 
in a quarter of a pound of butter to a nice brown, in 
soup-pot, add two quarts of sweet milk, peal,and boil five 
potatoes, mash them and beat them with a fork until 
creamy, add them slowly to the milk, boil twenty minutes 
season with pepper and salt to taste, take from the fire 
and add one egg well beaten, serve hot. Mrs lake 


CREAM OF CORN SOUP—One pint of grated corn, 
three tablespoonfuls of butter, three pints of boiling water, - 
two even tablespoonfuls of flour, one pint of hot milk, yolks 
of two eggs, salt and pepper to taste. Put the cobs from 
which you have grated the corn in the boiling water, and 
boil. sloly half an hour ; remove them, put in the corn, 
and boil about twenty minutes, then press all through a 
sieve. Rub the butter and flour to a paste, add to the 
soup and stir constantly until it thickens. Now add the 
boiling milk, and season ; cook one minute, add the beat- 
en yolks, and serve immediately. Angie. 

CREAM OF ASPARAGUS SOUP—Wash one bundle 
of asparagus, cut into small pieces and put into a sauce 
pan with enough boiling water to cover. Simmer for three 
quarters of an hour. Remove the tips with a fork, press 
the remainder throdgh a sieve, saving the water in which 
it was boiled. Scald one quart of milk; rub together 
one tablespoonful of butter and two of flour until smooth. 
Stir this into the scalded milk and stir until it thickens. 
Add the asparagus and water pressed throdgh a sieve, also 
the tips. Season with salt and white pepper, and serve. 

Mrs. Botham. 

CREAM OF RICE SOUP—Cover one-half cup of rice 


with one quart of whitestock, adding one onion, a little 
parsley and a few stalks of celery. Boil for one-half hour 
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or until the ricé is tenher. Press through a sievé, Scald 
one and one-half cups of milk ; add the rice, season with 
salt and white pepper, and just before serving add one- 
half cup of cream. Mrs. Botham. 


CREAM OF PEA SOUP—Take one pint of green peas, 
measured after shelling, cover with cold water and cook 
until tender. Take one half of the peas, pressing the re- 
mainder with the water in which they were boiled, through 
ayesieve, cald “ihreel cups ofjimilk.; jrub together! (one 
tablespoonful of butter and two of flour until smooth, 
add it to the milk with the peas which have been 
rubbed through a sieve, and stir until it thickens. Just 
before taking from the fire add the rest of the peas, and 
one cupful of cream. Season with salt and white pepper, 
and serve. rss J... Laylor, 


BEAN SOUP—Soak one pint of beans over night. In 
the morning parboil them. To three pounds of a well bro- 
ken joint of veal, add four quarts of water, and let it boil 
one hour; to: this add the beans and cook slowly till 


they are soft enough to press through a sieve. Return 
to the kettle and when hot add one cup of cream. Salt 
and pepper to taste. MiSs ae Et. 


NOODLES FOR SOUP—Beat one egg light; add a 
pinch of salt and flour enough to make a_ stiff dough ; 
roll, out in a very thin sheet, and roll uptightly. Cut 
off thin slices, put them in the soup lghtly, and boil 
ten minutes. 


SCOTCH BROTH—One-half tea cup of barley, four 
quarts water, boil and skim. Now put in a neck of mut- 
ton, and when it boils skim again. Take two carrots, 
one small head of cabbage, one large onion and a_ sprig 
of parsley ; chop altogether very fine, and add after the 
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meat has boiled one hour. Let it boil two hours longer 
and serve. ALC. 


TURKISH SOUP—Bring to the boiling point one 
quart of good stock; add to it one tablespoonful of 
onion juice, a blade of mace, one bay leaf; let stand 
over a moderate fire fifteen minutes. Then strain and 
add two-thirds of a pint of milk, salt and pepper’ to 
taste. When ready to serve take kettle from fire and add 
quickly the yokes of two eggs beaten with two table- 
spoonfuls of cream. Serve immediately. Can be served in 
bouillon cups. Mrs. G. Hawkins. 


VEAI, SOUP—Joint of veal weighing three pounds, 
four quarts water ; simmer slowly. One-fourth pound ma- 
caroni boiled in sufficient water to cover it ; add a little 
butter when it is tender. Strain the soup and season 
with salt and pepper, then add the macaroni and the 
water in which it was boiled. It may be flavored with 


celery and a pint of cream added. M.L.W. 

TOMATO SOUP—One can of tomatoes, two and one- 
half quarts of hot water, one teaspoonful of soda, one- 
quarter pound of butter, six crackers, salt and pepper to 
taste, one pint of fresh milk. Mrs. A. Anderson. 

TOMATO SOUP—One quart of tomatoes, one onion, 
two ounces flour, four ounces butter, two tablespeonfuls 
sugar, two of salt, one-third teaspoon cayenne pepper, 
three pints water, one-half pinttof milk. Boil the tomatoes 
and onion in water for three-quarters of an hour; add 
salt, pepper, sugar, butter and flour‘; rub smoothly _ to- 
gether like thin cream. Boil ten minutes. Boil milk se- 
parately. When both are boiling pour the milk into the 
tomatoes to prevent curdling. 


SOUP WITHOUT MEAT—Pare and chop fine six good 


SOUPS. 19 


sized potatoes ; boil in three quarts of water till tender, 
seasoned with butter, pepper and salt. Just before seev- 
ing break into it three or four raw eggs, stir briskly to 
break the eggs before they cook. Improved by adding 
one-half cup of cream and a little rolled cracker. 
AD: 


PEA SOUP—Use one quart of split peas soaking over 
night. Put over the fire at nine in the morning, in four 
quarts of cold water ; add one finely chopped onion and 
a pound of salt pork. Boil four hours. 


VEGETABLE SOUP—Let soup bone boil for two hours 
add two carrots grated, one onion, one pint of cabbage, 
ohne pint of turnips, two potatoes (all sliced fine) one 
cup of toniatoes, celery and parsley, let all boil  to- 
gether for another hour. Mrs. J. McD. 


BIS Ti ASN DEO Sah hes 


‘‘Good ‘mutton or beef for sinew and strength, 
But the toothsome fish for brain work.” 


TO BONE A FISH—Scrape free from all scales, clean 
well. Do not cut off at the head, fins or tail. Take a sharp 
thin knife; begin at the head and run the knife under 
the flesh close to the bone, loosening the backbone with 
the fingers. When the flesh on one side is loosened, slip 
the knife under the bone on the other, pull from the 
flesh, being careful not tc strip away any of the flesh, 


Fish cut for broiling is greatly improved by remov- 
ing the back bone before broiling. 


BAKED BLUE FISH—Take a fish weighing about four 
pounds. Bone according to directions. Wipe dry ; sprinkle 
well with salt. Make a dressing of one cup of bread 
crumbs, one tablespoonful each of melted butter and 
chopped parsley, one-half teaspconful of salt and a little 
black pepper ; mix well; stuff the body of the fish and 
sew up with cotton. Score the sides of the fish about 
an inch apart, “and: put.) a2 OSttip. o1 salt spork mipeeeach: 
Grease a tin sheet, put in the bottom of a baking-pan ; 
use one shorter than the fish to give the fish when haked 
the * shape of, the létter, SS: (Dredge the fish swith salt. 
pepper and flour; put strips of pork on the sheet under 
and around the fish. Bake,about one hour, basting. Gar- 
nish with slices of lemon, fried potato balls and parsley. 
Serve with sauce Hollandaise. Mts..G pio sbaylor 
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SALMON LOAF—One can of salmon, pick out bones, 
and skin, two eggs beaten light, half a cup of cracker 
cfumbs, two tablespoontuls of butter, pepper and salt to 
taste, and parsley, rub all to a paste, pack into a mould 
and steam one hour and a half, heat a can of peas fif- 
teeh minutes, put salmon loaf on a platter, pour the 
peas all around it. Murseas. *Wattie: 


SAUCE FOR SALMON LOAF—One cup of milk, one 
tablespoonful of each, butter, cornstarch, catsup, or Chili 
sauce, pinch of salt, one egg, add egg after beating and 
stir in while boiling hot, pour over the loaf and serve 
hot. Mrs. JamesWattie. 


SALMON LOAF—One can of salmon, take out all the 
bones, Half a cup of bread crumbs, three eggs, one ta- 
blespoonful of lemon juice, one tablespoonful of butter, 
one teaspoonful of salt. Mix all together, put in a bowl, 
tie a cloth over it, and boil two hours. Serve cold. 

Mrs. Parlan McFarlane. 


CHARTREUSE OF FISH--Flake some cold cooked 
fish. Seascn with salt and pepper, and moisten with a 
little sweet cream. Have ready two hard-boiled eggs. 
Line a well buttered dish with mashed potatoes; fill 
in the centre with alternate layers cf fish and slices of 
hard-boiled eggs, and cover!with the potatoes. Steam for 
twenty minutes, turn out upon a hot platter put small 
lumps ol butter over it, and garnish with parsley. 

Mrs. W. Black. 

TO COOK FINNAN HADDIE—Wash well in hot water, 
place in dripping pan flesh side down, pour over hot water 
ehough to cover fish; let it stand on the back of the 
stove about twenty minutes; take out and remove the 
skin ; pour out the water and place the fish in the pan 


) 
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again, and pour over milk to, almost cover it. Bake in 
an oven twenty minutes, basting occasionally. When 
done, put on a _ hot platter and spread with butter. 


Mrs., W. H.- Walker, 


BOILED FRESH COD—Sew up the fish in thin muslin ; 
boil in salted water, allowing ten minutes to the pound. 
Serve with Bechamel sauce. 

White House Cook Book. 


BAKED SALT MACKEREL—Soak in cold water over 
night ; pour over boiling water ; let stand a few minutes ; 
then drain. Put them in a baking pan with a few lumps 
of butter pour over one cup of sweet cream and bake 
until brown. 


BOILED SALMON—The middle slice of salmon is the 
best. Sew up neatly in cheese cloth and boil a quarter of 
an hour to the pound, in hot salted water, when done, 
unwrap with care, and lay upon a hot platter, taking 
care not to brake it. Have ready a large cupful of drawn 
butter; “vety/ “rich, “a1n* “witch “has “been jstirred “a tan.e= 
spoonful of minced parsley and the juice of a lemon, 
pour half upon the salmcn, and serve the rest in gravy 
boat. Garnish with parsley and sliced eggs. 


Miss M. McFarlane. 


CLAM CHOWDER--Half a pound of salt pork cut into 
small cubes, and browned in a kettle, to this add a 
layer of raw potatoes sliced thinly, and one of clams, 
_ sprinkle over with salt a little pepper and flour ; add an- 
other layer of potatoes and clams, salt, pepper and flour, 
and so continue till potatoes’ and clams have been used, 
cover with boiling water and cook until tender, add six 
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ctackers to one pint of cold milk, and heat, when thc- 
roughly heated add to the chowder. 


Mrs. EK. Bachelder Midland. 


CREAMED CLAMS—Drain and cut fifty clams into 
small pieces, season with pepper. Put two tablespoonfuls 
of butter into a saucepan and when it bubbles stir into 
two tablespoonfuls of flour. Mix until smooth, then stir 
in one-half pint of the clam liquor and the clams; stir 
and cook about two minutes; then add one-half pint of 
boiling cream or milk. Take from the fire and serve. 


Mrsio PEA ykaylor. 


ESCALOPED OYSTERS—Butter a deep pudding dish ; 
put a layer of cracker crumbs on the bottom ; wet this 
with some of the oyster liquor; next, have a layer of 
oysters ;} sprinkle with salt and pepper, lay small _ bits 
of butter upcen them. Continue in this order till the dish 
is full the top layer being cracker crumbs. Beat  one- 
eve .in aecup, ,fill, it -with milk and pour over.. Bake 
from thirty to forty minutes. 


White House Cook Book. 


CREAMED OYSTERS—Drain the oysters by pouring 
over them cold water ; dry between towels. Put two ta- 
blespoonfuls cf butter in a frying pan, when hot put in 
the oysters and stir carefully until the edges curl. Have 
ready in a’ double boiler a cream sauce made as follows: 
Put in a saucepan two tablespoonfuls each of flour and 
butter, stir until melted and smooth ; add one pint of 


cream or milk, stir until it thickens ; pour into the dou- 
ble boiler, add the oysters, season to taste. 


Susie Buel. 


x 
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CREAMED OYSTERS—Make one cup of good cream 
sauce. Parboil the oysters in their own liquor ; drain and 
add tc the sauce., Serve on toast. bel. ly 


BROILED FISH—Wash and dry thoroughly. Place on 
a greased broiler over clear coals, flesh side down, until 
it begins to brown ; then turn the other side. Season with 
butter, pepper and salt. Mrs. Wm. Reade. 


TURBOT A LA CREME—Take a white fish or two 
pounds of halibut ; steam or boil twenty minutes; break in 
flakes ; remove the bones and sprinkle with salt and pep- 
per. Take one quart of milk, three large slices of onion, 
a. little parsley > put over the dire and “boil one minute; 
mix four tablespoonfuls of flour with one-half cup of but- 
ter, add a little milk and mix to’a cream; thén pouriit 
into the boiling milk and stir and cook until it forms a 
thick cream; take from the fire; add the yolks of twa 
well beaten eggs, and strain through a coarse strainet. 
Put in a buttered baking dish a layer of sauce and a 
layer of fish alternately, until the dish is full, the sauce 
being on top; sprinkle with bread crumbs and bake one- 
half hour in a moderate, oven. May be baked in shells. 


Mrs. J. E. Taylor. 


SCALLOPED OYSTERS—Butter a dish that is about 
three’; inches’ deep.” “Put ani'as layer or vcracker cess 
then a layer of oysters free from their liquor, then bits of 
butter ; sprinkle with pepper and salt. Do this until you 
have used a quart of oysters ; over the whole pour a tea- 
cupful of sweet cream or milk, and bake three quarters 


of an hour. Mrs. J. A. McFarlane. 


DEVILED CLAMS—Drain and chop twenty-five clams. 
Put a half pint of milk in a double boiler. Put a large 
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tablespoon of butter and two of flour in a saucepan, melt 
and rub until smooth, then add the milk, stir continual- 
ly until it thickens; add two tablespoonfuls of bread 
crumbs; take from the fire, add the yolks of two well. 
beaten eggs, a grating of nutmeg, a tablespoonful of chop- 
ped parsley, and pepper to taste. Now stir in the chop- 
ped clams. Have ready some nicely cleaned clam shells, 
fill them with this mixture, sprinkle lightly with bread 
crumbs, place in a baking pan and brown in a quick 
oven, aboout five minutes. Bd CNA S Ooh 


COD FISH BALLS—One cup of cod fish, two cups ol 
potatoes,one egg, one tablespoontul of butter,two tablespoon 
fuls of cream ; season to taste. Make into balls, roll in 
egg and bread crumbs, and fry in hot fat. 

Nres C, NaeD: 

BROOK TROUT FRIED—Wash, wipe, and roll in meal; 
fry in hot butter and lard. Remove the fish, pour a cup 
of cream into the frying pan, season with salt and pepprr 
pour over the trout and serve. 

HALIBUT A LA-FLAMANDE—Have steaks two tuchcs 
thick cut from the halibut. Cover the bottom of a baking 
pan with one tablespoonful each of butter in smali Lits, 
onion and parsley chopped fine, one-half of a teaspoonful 
of salt and a few dashes of pepper. Lay the halibut steak 
on this. Beat the yolk of one egg light, brusn +t over 
the top of the fish and cover it with one tablespoonful 
each of onion and parsley chopped fine, one tablespoon- 
ful of butter, one-half teaspoonful of salt, a little pepper 
Pour over each steak one teaspoon lemon juice. Bake 
forty minutes. Garnish with lemon and parsley. Serve 
with cream tomato sauce. Susie Buel. 


KIPPERED HERRING—Are to be dipped into boiling 
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water for a moment. ‘Toasted over a clear fire and served 
with quartered lemons. Table Talk. 


LOBSTER EN COQUILLE—To each pound of lobster 
cut in sma,l pieces one-half pint milk, yolk of two eggs, 
tablespoon butter, one tablespoon flour ; put the butter 
and flour in a sauce pan; when melted and smooth, add 
the milk, and stir until boiling. Take from the fire, add 
the yolks of the’ eggs, one-half teaspoonful salt, and a 
dash of red pepper. Mix the lobster carefully with this 
Sauce ; put it into the shells, sprinkle over bread crumbs 
and brown in the oven. Mirsada eel ayo 
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“A good dinner influences the peace and happiness as wellas the 
health of the household.” 


ROAST BEEF—One very essential point in roasting 
beef is to have the oven well heated -when the beef is 
first put in. Wipe the meat thoroughly all over with a 
clean wet towel. Lay it ona rack in a dripping pan, 
and baste well with butter or suet fat. Set it in the 
oven, baste frequently with its own drippings and when 
two-thirds done season with salt and pepper. When done 
remove to a hot platter ; pour off,the fat from the drip- 
pings in the pan, add a_ tablespoonful of flour, stir until 
brown, then pour.in one cup of boiling water and: stir 
until smooth ; season, strain and serve. 

YORKSHIRE PUDDING—One pint of milk; one tea- 
spoonful salt ;. two cups of flour ; one teaspoonful baking 
powder ; four eggs beaten well; mix all together. Pour 
off fat from drippings in the pan, and then pour in the 
pudding. Continue the roasting, letting the drippings fall 
on the pudding ; baste the meat with the fat taken from 
the pan. Cut the pudding in small squares and serve about 
the beet: Nise) Coral Eis 

FILLET OF VEAL—tTake out the shoulder bone, trim 
neatly and make a dressing of bread crumbs, butter, pep- 
per, salt and some sweet herbs ; fill the breast, cover 
with bread crumbs seasoned with salt and pepper; put 
small lumps of butter over it, and bake in a hot oven ; 
baste frequently. When done mave a gravy and serve. 

VENISON—I,ard the venison, rub with butter and 
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dredge ,with flour, place in a hot oven and roast fifteen 
minutes to every pound, basting every ten minutes, at 
first with melted butter, and then with its own drip- 
pings. When half done, season with salt and pepper 
When done, put on hot platter, add two tablespoons of 
flour to the fat in the pan, add one pint of stock and 
cook; take from the fire and add one tablespoonful of 
currant jelly, season with salt and. pepper. 


ROAST TLAMB—Put the lamb in the oven, with .a 
dressing made as for turkey, without water in the pan ; 
bake from two to three hours. Serve with mint sauce. 


Mrs. Gillett. 


ROAST PORK—Score the skin put in a hot oven for 
ten or fifteen minutes, then lower the temperature of the 
oven,cook slowly until done, baste frequently. Time one 
hour and three quarters for six pounds, adding water to 
the roast as required. 


POT ROAST—This is an old fashioned dish often cook- 
ed in our grandmother’s time. Take a piece of fresh beef 
weighing about five or six pounds. It must not be too 
fat, Wash? it}-and\ put atunto a pot*with! very sinall 
quantity of water. Set it over a slow fire, and after it 
has stewed an hour, salt and pepper it. Then stew it 
slowly until tender. Do not replenish the water at the 
last, but let it all nearly boil away. When tender all 
through, take the meat from the pot and pour the gravy 
in a bowl. Put a large lump of butter) in the,pot;~ then 
dredge the meat with flour and return it to the pot to 
brown, turning it often to prevent burning. Take the 
gravy that you have poured from the meat, skim off all 
the fat, pour the gravy in with the meat and stir in a 
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large spoonful of flour wet with a little water; let it 
boil: ten or fifteen minutes. 


YORKSHIRE PIE—Chop very fine cold beef or any 
cold meat, using the fat and lean, season with pepper 
and salt, a little onion if liked;‘moisten with gravy, or 
a piece of butter dissolved in boiling water. Put into 
a deep dish, make a paste of mashed potatoes, adding a 
little warm milk, dot all over the top with bits of butter 
and brown in a hot oven. Mrs. W. H. Walker. 


VEAL CUTLETS—Take cutlets and dip into beaten egg 
and roll in bread crumbs. Fry brown in lard and butter. 
When cooked, remove and put a little water in the pan, 
thicken with teaspoon of flour, season with butter, pepper 
and salt; pour over cutlets and serve. 


VEAL A LA SWEETBREADS—Cut veal steaks very 
thin, then into pieces suitable for serving ; pound until 
tender ; dip into egg and then into bread crumbsf Have 
plenty of butter hot in frying-pan, and cook to a golden 
brown. Take meat from the pan and put in one’half cup- 
ful of cream, let boil one minute and pour over the veal. 


Malone Cook Book. 


TOMATO PIE—Cut beef or veal into small pieces ; 
place in buttered dish ; season with salt and pepper ; put 
Dvr tlie ama ver, 1Ol) bread. }or. i buttered, | toasts 
then a layer of tomatoes pecled and sliced ; season to 


taste ; cover with a paste, and bake. 
Mrs. H. Graham. 


ROAST STEAK—Take the quantity of steak required. 
Have ready a dressing made of bread crumbs ; spread 
fpeony the steak) andy tolli;. tie firmly. Put it in as. hot 
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oven and bake one hour. Sprinkle on salt and pepper 
just before it is done. Mrs. Wm. H. Walker. 


TO BRO, BEEFSTEAK—Steak should be from one 
and one-half to two inches thick. Heat the broiler very 
hot, greasing with a piece of the fat. Lay outside edge 
towards the handle, so that the fat may run on _ the 
meat. Place it close to the hot coals-and count’ ten 
slowly ; turn it and do the same to sear the outside 
and keep the juice in, then hold it farther from the 
coals, turning frequently. Broil from eight to fifteen 
minutes; according te “the ™ thickness "of “the steak.) ay 
steak should be rare but not raw; should have a uniform 
red color and full of juice. Put on hot platter, sprinkle 
with salt and pepper, and spread with butter ; serve hot 

Century Cook Book. 


HAMBURG STEAK—Take one pound of steak from 
the round ; chop very fine, add to it a tablespoonful of 
onion juice one-half teaspoonful of salt and a little black 
pepper ; mix well together. Moisten the hands in cold 
water, take two tablespoons of this mixture and form 
into small round steaks or cakes. The above will make 
eight. Put two tablespoons of butter in a frying pan ; 
when hot put in the steaks, fry brown on one side, turn 
and fry brown on the other. Place them on a hot dish ; 
add a tablespoonful of flour to the remaining butter in the 
pan, mix smooth ; add a half pint of boiling water, stir 
constantly until it boils ; season and pour over the steaks. 

Household News. 


FRIED BEEFSTEAK—Beefsteak should never be chop- 
ped nor pounded before it is cooked, as it allows the 
juice to escape, rendering the meat dry and_ tough. 
Steak should be rare but not raw. Heat a frying-pan 
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smoking hot, put the steak on, sear on one side, then 
turn on the other ; this closes the pores and retains the 
juice ; turn often. When cooked season with salt and 
pepper ; put it on a hot platter and spread with plenty 
of butter. Mrs. Sellar: 


IRISH STHW—Pare and cut thin, two quarts of raw 
potatoes, let them stand in cold water one'hour, cut up 
into small pieces ; one pint of cold roast meat, or any 
cold meat, one onion chopped fine, put into saucepan in 
Iayets, first potatoes, 'then “meat, and) ‘onion, salt “and 
pepper to taste, pour over it all, one cup of gravy, two 
cups of water, put on the cover and cook slowly until 
done. Mrs, Watson. 


IRISH STEW—Take the remnants of a roast of beef ; 
pare four potatoes and slice one-half inch thick; one or 
two onions cut up fine ; one-third’ cup of rice, if desired. 
Place meat over fire in three quarts of cold water, two 
hours before dinner, onions and rice one hour, potatoes 
twenty minutes. Season with pepper and salt. Remove 
bones and add dumplings fifteen minutes before serving. 


Mrs. McClary. 


DUMPLINGS—One pint of flour, two rounded teaspoon- 
fuls baking powder, salt, sweet milk for a stiff batter. 
Drop ‘by spoonfuls into boiling stew fifteen minutes be- 

fore serving. Do not raise the cover or let the soup 
cease to boil after they are added. Mrs. McClary. 


STEWED STEAK AND DOUGH BUOYS—Two pounds 
of stewing steak, one onion, one carrot, one quart of 
water, cut steak into two inch pieces, onion cut into 
small pieces, scrape carrot, put alla ssititas Wa 
pov with, “one duart of hot water, allow 
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it to come to a boil,, then simmer from two and a 
half to three hours. 


DOUGH BUOYS—Two cups of flour, six ounces. of 
of chopped suet, one teaspoonful of baking powder, pinch 
of salt, mix baking powder in flour and salt, mix suet 
with the flour, add enough of cold water to make 
into stiff paste, form into balls. Season stew with salt 
and pepper,.and when done put in Dough Buoys, and 
cook fifteen minutes. To try when balls are cooked, se- 
parate with fork (do not use a knife) pour all on a hot 
platter and serve immediately. 


Miss Mildred Balls, England. 


BEEF STEW WITH CORN FLOUR DUMPLING. — 
Cut two pounds of beef from the round into inch squares 
Put one tablespoonful of suet into a frying pan, throw in 
the pieces of beef. Shake until well browned, then lift 
them carefully with a skimmer ; pour them into a sauce- 
pan. Into the fat remaining in the pan, rub two table- 
spoonfuls .of flour; brown carefully.. Add one pint of 
water to the fat and flour, stir constantly until it boils; 
strain over the meat, cover and simmer gently one hour. 
A small onion may be added if desired. Salt should be 
added when the meat is half done. Ten minutes before 
serving time mix in a bowl one-half cup of corn flour 
and one-half cup of wheat flour. Add one-half teaspoonful 
of salt and one teaspoonful of baking powder. Mix tho- 
roughly, then add sufficient milk, about a gill, to mois- 
ten. The dumplings must be moist, not a batter. Take 
a teaspoon dip it first in the sauce of the meat and then 
take a teaspoonful of this mixture, place it on the top 
of the meat, and so continue until the entire surface is 
covered. Each dumpling must have a certain portion ex- 
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posed. Cover the kettle, cook for ten minutes without 
lifting the lid. When ready to serve, arrange the dun. 
pilings on the edge of the dish as a’ garnish; put, the 
meat in the center, strain over the sauce’ and serve. 


Mise se layior. 


SWEET BREADS—Two pair of sweet breads soaked in 
salt and water one hour. Then boil twenty minutes. 
When cooked, place ‘in ice water to blanch. When quite 
cold, break into pieces, removing all bits of fat ot 
gristle. Then add to the sweet breads one can mush- 
rooms, and squeeze over all juice of. one-half a lemon. 
Put vover the fireione cup of credm and one cup of veal 
stock or the juice from mushrooms, one-half of small 
onion, little mace and nutmeg. Mix one tablespoonful 
flour and one and a half tablespoons butter and __ stir 
into the cream. Let cook ten minutes ; then strain, and 
add sweet breads. Let all cook slowly ten minutes. 


LIVER AND BACON—Slice liver. and: let it remain in 
cold water one hour ; take out, dry and roll in flour. Fry 
thin slices of bacon crisp ; remove bacon, put liver in 
pan and iry carefully. 1 SRI 


...LRIPE—Cut into convenient pieces for serving, pour 
over boiling water, drain, and dry in a towel. Have 
salt pork drippings of sweet lard heated in the frying 
pan ; cook the tripe ji this, but do, not. brown it, Lake 
out the pieces onto a plate, put butter into the frying 
pan and return the tripe, previously dipped in egg batter, 
and fry a delicate brown. Mrs.McC. 


SCOTCH HAGGIS—Take the stomach of a sheep, 
wash well; turn inside out and sprinkle with lime. Let 
it stand one hour, then scrape quickly with a knife, wash 
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agaiti, put in cold salted water over night. Take ‘one 
pound of oatmeal, one pound of suet, one pound of grated 
liver, one onion, and a very little water, season well 
with pepper and salt. Put the niixture into the bag with 
the wrong side out, leaving room for swelling. Sew it 
securely, plunge into boiling water, with a plate in the 
bottom of pot to prevent it from sticking, i#o1l three 
hours.| Prick with a fork now and then to let out the 
air: : Mrs. George Pringle, Winton Hill. 
KIDNEY COLLUP—Take a good sized beef kidney, 
remove the fat and skin, cut into thin slices and put 
into cold “watery for fa. Short) Mimes take outeandaour 
into a sauce pan, with a quart of cold water, after boil- 
ing three minutes strain it into another dish, and re- 
turn the water into the same saucepan, wash the kidney 
slice by slice, in warm water, before returning it to the 
saucepan, add one onion cut up fine, and a little salt and 
pepper, cook slowly three hours’; before serving add one 
tablespoonful each of flour, corn meal and butter. By 
adding water kidney soup is made. Mrs. Watson. 
SPICED BHEEF RELISH—Take two pounds of raw, 
tender beefsteak, chop it very fine ; put it into it salt, 
pepper anda little sage, two tablespoonfuls of melted 
butter ; add two crackers rolled fine two well beaten 
eggs. Make it up into the shape of a roll, and bake it ; 
baste wjth butter and water. Whencold cut in slices. 
BEEF VOAF—Three and a half pounds of beef or 
veal, minced very fine and uncooked ; four large crackers, 
crushed very fine, one egg, one cup of milk, butter the 
side of an egg, one tablespoonful of salt, one of pepper . 
mix well and put in any tin pan that it will just fill. 
packing it well, baste with butter and water bake two 
hours in a slow oven. Mrs., David Pringle. 
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VEAL LOAF—Three and one-half pounds of raw veal 
chopped fine, with one slice of fat pork, two crackers 
rolled fine, two eggs, two tablespoonfuls of butter, one 
large spoon of salt, one-half. teaspoonful pepper. Mix all 
pei LOvctiucr sing. tle efor Gi, a’ loat + “putin a “bread 
tin ; dust with cracker crumbs ; put small pieces of butter 
on top, and bake two hours, basting often. 


Mrs. Wm. Reade. 


SPICKD MEAT—Boil separately two pounds each of 
beef and pork put through sausage grinder ; save _ boil- 
ing of beef and oil down to two cupfuls and if it does 
not jelly when cold put in a tablespoonful of gelatine and 
heat again and pour over meat. Season with allspice, 
pepper and salt to taste. Tine your mould with sliced 
lemons and pack while hot. When cold;turn out on plat- 
ter. Grizella EH. Smellie. 


BOILIWD TONGUE—Select one that is firm, thick 
and smooth and trim it carefully ; then wash it thorough- 
ly, tie it in shape with a band of strong white muslin, 
set it over the range in a pot of briskly boiling water, 
let it boil slowly for about two hours. If you intend to 
have it served cold, allow it to cool in the water in 
which it has been boiled. When cool, remove muslin, and’ 
Skin. Mrs7 Roser. 


BOILED HAM—Wash and remove the skin, cover with 
cold water and boil slowly, if to be served cold, do not 
remove it from the water until cold, if you wish to serve 
tieeenot remove it from the water, stick; in cloves, then 
set in the oven half an hour. A ham weighing twelve 
pounds will require four hours. 


Mrs. F. M. Hamilton, Cooperstown. 
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TO BAKE A HAM—As a ham for baking should be 
well soaked, let it remain in sweet milk for at least 
twelve hours. Wipe it dry, trim away any rusty places 
underneath, and cover it with a common crust, taking 
care that this is of sufficient thickness all over, to keep 
the, gravy ‘in. Place” “atin assnoderately heatedsover 
and bake for nearly four hours. Take off the crust, and 
skin the same as boiled ham. This method of cooking a 
ham is by many persons considered far superior to boii- 
iif) it) as othe \uices and;a  iner flavor are retained, | 

BOILED HAM—If very salt soak the ham in sweet 
milk twenty-four hours. Wash well and cut away from the 
under side all the rusty and dried parts. Put into a ket- 
tle with sufhcient cold water to cover it, bring gradual- 
ly to the boiling point, and as the scum rises, remove 
it “arebully; Letit! Simmeregently until tender andaco 
not allow it either to stop boiling or to boil too quick- 
ly. When done remove the skin and serve. my Pied)! 

When Ham is cooked leave it in the water until cool, 
take out and put on platter, remove the skin and brush 
over with beaten egg, cover with fine hread crumbs (ni- 
cely browned) put into a warm oven until dry. It wits 
be delicious either hot or cold. 

Miss Mildred Balls, England. 

SAUSAGF—To twelve pounds meat, one-third fat,,and 
two-thirds lean, add one ounce of pepper, one ounce sage, 
six of salt, Mrs. Wm. H. Walker. 

VEAL SAUSAGE—Equal quantities of fat bacon and 
lean veal chopped fine; to every pound of meat allow 
one teaspoonful minced sage; salt and pepper to taste. 
Mix well and make it into:flat cakes ; fry a nice brown. 

MEAT PUFFS—Chop meat that has been previously 
cooked ; season well with pepper, salt and butter ; mois- 
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ten with little stock or water. Make nice pufi paste ; 
roll thin ; cut into round cakes ; fill with meat and bake. 
Serve warm. 


FILLET OF BEEF WITH MUSHROOM SAUCE—Re- 
move all the skin and fat from the tenderloin. The veins 
and tendons should be taken out and the meat trimmed 
into shape. Put into the bottom of a roasting pan 
three or four slices of salt pork, one small onion sliced, 
one small carrot) sliced, one stock of celery cut in pieces, 
and two sprigs of parsley. JI,ay the fillet on top of these, 
put several strips of pork on the fillet, pour over one- 
half of a cup of hot stock and roast in a hot oven 
thirty minutes. Baste several times while cooking. When 
done remove the fillet and the vegetables. Put one table- 
spoonful of butter in the’pan and brown ; add two table- 
spoonfuls of flour, stir until smooth and brown ; add two 
cups of stock, stir’ and cook until it thickens. Strain 
into a saucepan and add one can of mushrooms drained 
from their liquor. Let them cook only until heated ; add 
one teaspoontul- of Worcestershire sauce, pepper and salt 
to taste. Pour the. sauce around the fillet and serve. 

Missa LAvLOt. 


BOUDINS—One pint of cold chopped meat. One table- 
spoonful of butter, two tablespoons of dried bread crumbs 
one half cup of stock or boiling water, two beaten eggs, 
salt and pepper to taste. Put all ingredients over the 
fire and stir_until nicely mixed. Fill custard cups two- 
thirds full. Stand in a baking pan half filled with boil- 
ing water, and bake in moderate oven twenty minutes. 
When done turn carefully on a heated dish, and pour 
around them cream, or Bechamal sauce. 

Mrs. Chipperfield. 
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CORNED BEEF HASH—To one heaping measure of | 
meat chopped fine, allow two measures of chopped pota- 
toes, put altogether, season with pepper, put in frying 
pan and moisten with milk or cream, when hot add a 
generous piece of butter and mix it may now be put in 
a baking dish and cooked in a quick oven until brown, 
or left in a frying pan and cooked fifteen minutes, stir- 
ring occasionally. 


HASH BALLS—Prepare hash as above, form into 
small round cakes about an inch thick, dip in egg, roll in 
bread crumbs and fry like croquettes. Serve with tom- 
ato sauce. 


PICKLE FOR BEEF—Two gations of water, one pound 
of brown sugar, three pounds of salt, one teaspoonful salt- 
petre. Boil twenty minutes, skim, and when cool pour over 
the meat. Mrs. J.,R. McDonald. 


BRINE FOR BEEF—Six gallons of water, two and 
one half pounds of sugar, two ounces of salpetre, six 
pounds of rock salt or nine pounds of common salt. Boil 
all together, skim, and allow it to cool; when cold pour 
it on the meat. This quantity will do for eighty or 
one hundred pounds of beef. Mrs. H. Graham. 


CURING HAM—Make a brine, using six gallons of 
water, one quart of molasses, seven pounds of salt, and 
three ounces of salpetre ; scald and skim. When cold 
pour over the hams, and let them stand from four to six 
weeks. Smoke them about a week. Put them in bags 
made of twilled cotton, and hang in a cool pléce, 

Aig 


SPICED BEEF—Twelve pounds of beef cut from the 
round ; one large tablespoonful of black pepper, one 
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teaspoonful of cloves, one small nutmeg, two ounces of 
saltpetre, seven ounces of brown sugar and one cup of 
salt. Rub this into the beef, and turn it over every day 
for twelve days. Mrs. Maclaren. 


PICKLED PIGS FEET—Scald and scrape clean the 
feet, if the covering of the toes will not come _ off 
MitiOube sige thenitin hot’ embers, until they’... are 
loose, then take them off. Many persons lay them in 
weak lime water to whiten them; having scraped them 
clean and white, wash them and put them in a pot of 
hoti(not-boiling) “water, “with a little salt, let them 
boil gently, until by turning a fork in the flesh it will 
easily break, take them out and put them in a jar, 
make pickle of cider vinegar, cloves, peppers, and mace,pour 
over hot, cover jar tightly, they will be ready to eat in 
three days. Pickled feet may be eaten cold from the vine 
gar, or split in two, dip them in wheat flour, and fry 
itte-hot™ lard, or broil and butter them; in either case, 
let them be nicely browned. 


ROAST TURKEY—Select a turkey weighing from ten 
to fifteen pounds. Singe, draw and clean well. In cutting 
the turkey to remove the crop, cut the skin on the back 
of the neck, take out the crop and cut the neck off as 
near the breast-bone as_ possible. In} thisx cavity. - put 
two tablespoonfuls of dressing. Sew up the skin on the 
back of the neck and fold it over, that the breast may 
look plump and unbroken. Put the remainder of the dress- 
ing in the body, sew up the vent and truss the turkey. 
Put the surplus fat taken from the inside of the turkey 
over the legs and wings. Have the oven very hot at 
first, put in the turkey, with one cup of boiling water in 
the pan. Roast ten minutes to the pound, basting often 
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Do not add any more water, as the turkey should be bast- 
ed with its own dripping. i Bh) pred Ss 


HOW TO CARVE TURKEY—A turkey having been re- 
lieved from strings and skewers used in trussing should 
be placed on the table with the neck at the Carvers 
right hand, and place the fork in the lower part of the 
breast then sever the legs and wings on both sides, cut- 
ting through the joint next to the body letting these 
parts lie on the platter. Cut downward from the bréast 
of the white meat as many pieces as may be desired. 
unjoint the legs and wings at the middle joint. Make an 
opening in the cavity of the turkey and with each help- 
ing serve some dressing. 


“Tt is a poor goose that will not baste herself.” 


ROAST GOOSE—Prepare the same as turkey, and'stuff 
with the following: Four apples, one onion, one-fourth 
pound of bread, cnopped, add one-half ounce of butter, 
sage, pepper and salt to taste. Putithe goose in a steam- 
erand ssteagn until tender, pricking often withsaesork 
to let out the oil; then put into dripping pan and roast 
until done, basting often. 

Jubilee, July ist, 1902, 


ROAST DUCK—Truss neatly a pair of ducks. Make 
a dressing of grated bread, four apples and four onions 
chopped fine, pepper, salt and sage to taste. Fill the 
duck, sew up, and roast ; basting often. 
Mrs. McDonald. 


POTATO. DRESSING FOR POULTRY AND GAME — 
Potato dressing may be used for any fowl, though it is 
better for ducks and geese. Take two cups of mashed 
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potatoes, one onion chopped fine, the yolks of two eggs, 
one half cupful of milk or cream, ohe tablespoonful — of 
butter, salt and pepper to taste mix and beat well. 
DRESSING FOR FOWLS—One quart of bread crumbs 
grated, one slice of salt pork chopped to a cream ; 


) 


sea- 
_ son with salt, pepper, sage and a generous supply of but- 
ter; beatin’ /oneror two ‘eres. 


Mrs. Wm. H. Walker. 


OYSTER DRESSING—One quart oysters ; add bread 
crumbs till you can mold like a loaf of bread ; two ta- 
blespoonfuls butter, pepper and salt to taste. 


BLANQUETTEH OF CHICKEN AND RICK BORDER— 
One cup each of chicken stock and cream, two tablespoon- 
fuls of butter, two'scant,tablespoonfuls of flour, one egg, 
a speck of mace, one saltspoon of celery-salt, one pound 
of chicken, one cup of rice, one teaspoonful parsley, one- 
half teaspoonful onion juice. Put in the:double boiler the 
stock and cream. Put in the frying-pan the ‘butter and 
flour and cook until smooth; then add stock and cream 
gradually ; put the mixture back in the boiler; beat the 
eoemirgnt, stir ina little of the hot sauce to prevent 
Curdlimm them add it to the sauce inthe boiler. Cut the 
chicken into small pieces—rejecting the gristle—and add 
it to the sauce; season, and serve on toast, with a rice 
border Mire. 2, > Mosher: 


INDIAN CURRY—One chicken cut in pieces, and well 
steeped in water, one tablespoonful of curry powder, dis- 
solved in a cup of stock, six onions sliced and a few 
slices of apples, fried in plenty of butter till brown, let 
the chicken dry in the saucepan on the stove, then ada 
the curry and stock, and a cold boiled potato to thick- 
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en, when the onions are browned, add them to the curry 
bring all to a _ boil, then let it simmer slowly for two 
hours. Miss Winnie B. Cameron, 


Edinburgh, Scotland. 


CHICKEN PATTIES—Mince chicken that has been pre- 
viously roasted or boiled, stir into this a sauce made 
of half a pint. of rich sweet milk, into which while 
boiling a teaspoonful of corn starch has been added to 
thicken. Season with butter, and salt and pepper to 
taste. Have ready small patty pans lined with a good puff 
paste. Bake the crust in a brisk oven, then fill the pans 
and set in the oven a few minutes to brown very 
slightly, and serve hot. Mrs. D. McFarlane. 

PANNED CHICKEN—Cut the chicken into conve- 
nient pieces for serving;»put into a roasting pan with 
butter cut in small pieces, put the butter on the chicken 
put into the pan a cup of hot water in which you have 
dissolved a teaspoonful of salt, use a pan with a cover ; 
cook chicken until it is tender and nicely browned, if it 
becomes tender without browning take off the cover and 
bast every ten minutes until brown, serve with chopped 
parsley sprinkled over the chicken, served with little bis- 
cuits split in two, make a brown gravy, boil the heart 
and liver, chop them very fine and add to the gravy. 

Mrse J. (laviow 

CHICKEN TIMBAI,S—Two tablespoonfuls of melted 
butter, one quarter cup of stale bread crumbs, two-thirds 
of a cup of sweet milk, cook five minutes, then add one 
cup of minced. chicken (previously cooked) half a ta- 
blespoonful of chopped parsley, two eggs slightly beaten, 
salt and pepper to taste, turn into a buttered mould and 
cook for twenty minutes Miss M. K. Fortune. 
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FRIED CHICKEN—Wash and cut up a young chick- 
en, wipe it dry, season with salt and pepper ; dredge it 
with flour, or dip each piece in beaten egg and then in 
cracker crumbs. ave in a frying-pan one ounce each ot 
butter and sweet lard, made boiling hot. Lay in the 
chicken and fry brown on both sides. Take up, drain, 
and set aside in a covered dish. Stir into the gravy 
left, if not too much, a large tablespoonful of flour ; 
inake it smooth, add a cup of cream or milk, season 
with salt and pepper; boil up and pour over the 
chicken. Some lke chopped parsley added to the gravy. 
Serve hot. If the chicken is old, put into a stew-pan 
with a little water, and simmer gently until tender ; 
season with salt and - pepper, dip in flour or cracker 
crumbs and egg, andfry as above. 


STEWED CHICKEN WITH OYSTERS—Season and 
stew a chicken in a quart of water until very tender ; 
take it out on a hot dish and keep it warm ; then put 
into the liquor a lump of butter the size of an egg; 
mix a little flour and water smooth and make thick gra- 
vy, season well with pepper and salt and let it come to 
a boil. Have ready a quart of oysters, picked over, and 
put them in without any liquor; stir them round, and 


as soon as they are cooked, pour all over the chicken. 
Nrs7 A “Robb. 


PRESSED CHICKEN—Boil three chickens till tender ; 
bone, and pull to pieces in flakes ; season with butter, 
pepper and salt; then pour over it the broth in which 
it was boiled, and mix well together. Put it-into a pan 
and press. A fancy-shaped mold improves the shape 
when turned out. Mrs. Wm. H. Walker. 
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CHICKEN PIE—Singe, clean and disjoint two or three 
chickens ; cover them with boiling water and boil them un- 
til tender ; take the meat from the bones, chop the livers 
and hearts and add them to the gravy ; line the rim of 
a deep pudding dish with puff paste and place in it the 
chicken meat which should be cold; sprinkle over with 
pepper, salt and a dust of flour and one teacupful of but- 
ter, dividing the butter among the layers; pour in as’ 
much of the' thickened gravy as the dish will hold, put 
over the top crust ; cut a gash in the middle and bake it 
in a brisk though not over hot oven, covering the paste 
with paper until the pie is nearly done. 

The Western Division Ladies’ Aid, 
St. Andtew’s Church. 


CHICKEN PIE—Cook the chicken thoroughly. Season 
with pepper and salt after it is done. Make a good soda 
biscuit crust, with plenty of butter rolled in. Line the 
rim ‘of a Soup plate or “platter with’ ae Strip or mie 
pastry. Put the chicken in, free from bones, with as much 
ore the. sbroth ™ ase the. “late pwill © hold. mwatheeasrood 
quantity of butter ; cover with the pastry, making a cut 


in the center. The back-bone in the center of plate 
keeps up the crust. 


FROG’S LEGS—Skin the legs and wash them, let 
them stand in cold water all night, dry them on a napkin 
beat two eggs with a little salt, dip the legs in this, roll 
them in flour, fry in half butter and lard (considerable in the 
pan) have butter and lard very, hot, season with salt and 
pepper, and fry as you would chicken, serve hot. 


Le aay 


I must be, an ‘‘all round cook.” 

With knowledge deep and wide. 
Know how to cook all kinds of meats. 
And vegetables besides. 


MEAT AND FISH. SAUCES. 


“The good things of life are not to be had singly, 
But come to us with a mixture.” 


SAUCH TAR’TARE—To one cup of mayonnaise dress- 
ing, add one tablespoonful of capers, one of chopped cu- 
cumber pickles, one of chopped parsley and one teaspoon- 
ful of onion juice ; mix well. 

. Helen Louise Johnson. 


WHITH SAUCE FOR FISH—One quart of milk ; add a 
small slice of onion, two sprigs of parsley, salt and pep- 
per to taste, and bgil. Stir four tablespoons of flour 
and four of butter till light, and mix with a little of 
the warm milk; then stir into the boiling milk ; cook 
eight minutes, and strain. 

Miss Parloa’s Cook Book. 

BROWN SAUCHK—Melt and brown one tablespoonful of 
flour, and one tablespoonful of butter, stir until it is 
smooth and brown; then add one cup of stock. Stir 
until it thickens. Take from the fire and add one table- 
spoonful of Worcestershire sauce. Season with salt and 
pepper. 

FRENCH MUSTARD—Grate an onion and cover it 
with vinegar, after it has stood for an hour pour off the 
vinegar, add a little cayenne pepper and salt and a 
spoonful of sugar, and mustard enough to thicken, mix 
and set ot the stove and stir until it boils. 

Mrs. McCallum. 
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TOMATO SAUCE—One half of a small onion sliced and 
fried in one tablespoonful of butter, add one half can of to- 
matoes, two cloves, salt and pepper. Cook twenty min- 
utes. ‘Thicken with teaspoonful of flour and strain. A 
little Cayenne pepper and chopped parsley may be added 
if liked. 


CREAM SAUCE—Melt two tablespoonfuls of butter 
without browning, add two tablespoonfuls of flour and mix 
until smooth ; add two cups of milk or cream, and _ stir 
until it thickens. Season to taste with salt and pepper. 


Mrs. Botham. 


SAUCE HOLLANDAISE—Put two tablespoonfuls of 
butter and a gill of water into a small saucepan and 
slowly heat. Then pour this over the yolks of four 
eggs beaten to a cream, stand it over boiling water and stir 
until jellvy-like. Then add one-half teaspoonful salt, one 
tablespoonful lemon juice, and a little white pepper. Take 
a teaspoonful of butter on the end of a knife and so 
touch it all over the top that the butter will be added 
littletby dittle. ciservevat Ponce, Susie Buel. 


TOMATO SAUCE—One pint of tomatoes, one bay leaf, 
a sprig of parsley, one slice of onion. Simmer fifteen 
minutes, then strain through a fine sieve. Melt two ta- 
blespoonfuls of butter without browning, add two tablespoon 
fuls of flour and mix until smooth; add to the, strain- 
ed tomato, season with salt and _ pepper. 


Cornelia Bedford. 


HORSERADISH SAUCK WITH CREAM—Press from 
the vinegar two tablespoonfuls of horseradish, add one- 
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fourth teaspoonful salt and four tablespoonfuls of thick 
cream whipped to a froth. Serve at once. 
Cornelia Bedford. 


MINT SAUCK—Three tablespoonfuls of finely choppea 
mint, two tablespoonfuls of sugar, one half cup of vine- 
gar, stir over the fire until the sugar is dissolved and the 
vinegar heated through. x 


CAPER SAUCE—Melt two tablespoonfuls of butter, 
add one tablespoonful of flour, stir until smooth, then 
add one and one-half cups of boiling water. Stir over 
the fire until it thickens. Add two tablespoonfuls of ca- 
pers. Take from the fire and stir into the sauce the juice 
of half a lemon and the yolk of one egg. Season with 
salt and pepper. Helen Touise Johnson. 


HORSERADISH SAUCE—Two teaspoonfuls of made 
mustard, two teaspoonfuls of white sugar, one-half tea- 
spoonful salt, one gill of vinegar, mix and pour over 
horseradish. Miss I, Graham. 


BECHAMEI, SAUCE—Melt one tablespoonful butter, 
without burning, add one tablespoonful of flour and mix un- 
til smooth. Add one cup of cream, or one half cupful 
each of cream and stock. Stir continually until it  thick- 
ens. Season with salt and pepper and just before taking 
from the fire, add quickly the beaten yolk of one egg. 

Mrs. Botham. 


CRANBERRY SAUCE—Wash and pick the berries, re- 
moving all imperfect ones, put them in a porcelain ket- 
tle, to a quart of berries allow a pint of water and 
a pint of sugar. Boil fifteen minutes or until done, tak- 
ing care not to mash the berries,pour into dish or a 
mould. : Mrs; Kratt, 
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THR EVOLUTION OF A SINGLE SAUCE—The basis 
of most sauces is made by cooking together an equal 
quantity of butter and flour for the thickening, or what 
the French call the ‘ roux,’’ to this is then added the 


liquid and the seasoning. Melt the butter, and when 
hot add the flour and stir well. When a pale straw 
color, draw the saucepan to a cooler part of the range 
and slowly add the liquid, stirring well as it thickens 
to prevent lumping. If for a white sauce, do not let 
the flour color in making the ‘‘roux’’ ; but for a brown 
sauce, let it cook until brown, but take care that it 
does not burn. Sauces made in this way are much bet- 
ter than when the uncooked flour—flour rubbed to a 
smooth paste and added to the boiling lquid—is used, 
as that necessitates a ten minutes boiling, at least, to 
cook well the flour. By adding the dry flour to the hot 
butter the starch in the flour is thoroughly and quick- 
ly cooked and the butter is all absorbed and converted 
into an emulsion. Jf a richer sauce is desired, add more 
butter inislittlé) Bits “just before ‘serving, “and stir unt 
it is all melted and absorbed. Sauce made in this way 
should be rich and fine flavored in taste, smooth and 
velvety in appearance. If at all lumpy, rub through a 
strainer. The simplest and most commonly used, the one 
which adapts itself best to many different kinds of food, 
is the white sance. To make it, melt one rounded ta- 
blespoonful of butter, and when hot, add one rounded 
tablespoonful of flour. When thoroughly cooked, but be- 
fore it is browned, add slowly one cupful of milk or 
half milk and half water, one-half even teaspoonful of 
salt, a dash of white pepper, and cook until it thickens, 
stiring constantly. If only water is used, this sauce 
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is known as drawn butter sauce; it becomes cream sauce 
when only cream is used; and to make Bechamel sauce 
of it use only white stock—stock made of chicken or 
veal—or half stock and half milk. If seasoning has been 
added to the stock from which the sauce is made, - the 
amount of salt and peuper must be varied to suit the 
taste. In brown sauce the butter and flour are cooked 
until -the flour is brown, and then @ rich beef broth is 
added. Beat the ‘yolks of two eggs well with one table- 
spoonful of water and pour over them just before serv- 
ing a cupful of white or Bechamel sauce and mix well— 
do not put back on tla stove to boil or the mixture will 
surely curdle—and the result is a poulette sauce, which 
is nice with chicken, oysters, sweetbreads and many ve- 
getables. 


White sauce made with milk or thin,cream is especial- 
ly appropriate for many fresh vegetables such as pota- 
toes, asparagus, peas, cauliflower, cabbage onions, etc. 
It also adapts itself well: to leit over vegetables  re- 
heated. Thus we make creamed potatoes of a white sauce 
Lom wich -is'padded) cold’ potatoes cut im dice} or to 
utilize remains of cauliflower, fill it into scallop shells, 
cover with a spoonful of white sauce, sprinkle with bread 
crumbs .Orrerated? cheeses and ‘bake,’ and (the result)» 1s 
scalloped cauliflower. 


In preparing creamed fish with oysters, scalloped fish, 
fish in a rice or potato border, a white sauce is one of 
the essentials, and it is also an agreeable addition to 
many preparations of oysters. Numerous delicious made- 
over dishes of poultry, veal or beef are concocted with 
the addition of this simple sauce, and so in many de- 
lightful preparations of eggs is it harmoniously blended. 
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To a simple white sauce add minced sweetbread, poul- 
try, veal, oysters or mushrooms or a combination of 
either, and the result is a most delicious filling for 
patties, bread boxes or biscuit crusts. The sauce used 
for binding croquette mixtures is a white sauce made 
with double the usual quantity of flour. To all these pre- 
parations any preferred additional seasoning can be add- 
ed. Hither slice or chop fine two hard-boiled eggs and add 
to one cupful of white sauce and the result is egg sauce, 
delicious over toast, or nice with fish, either boiled or 
baked. To make shrimp sauce, which is greatly esteem- 
ed with fish, add to one cupful of white sauce, one-half cup- 
ful of shrimp, either left whole or chopped fine, as de- 
sired, a dash of cayenne and one tablespoonful of le- 
mon juice. JT,obster sauce is also served with fish. To 
prepare it cut one cupful of lobster meat in quarter-inch 
dice, dry the coral and powder it, and then add about 
one-half with the lobster meat, a dash of cayenne and 
one tablespoonful of lemon juice to one cupful of white 
sauce. 


Oyster sauce is served appropriately with either boil- 
ed fish, turkey or chicken. Parboil one cupful of oysters 
in one cupful of water. Drain and use this water instead 
of milk in making the sauce, add the oysters and 
soak one minute, and add one-half tablespoonful of but- 
ter and seasoning of salt, pepper and celery salt. If de- 
sired, a tablespoonful of lemon juice, a glass of claret 
or the beaten yolk of an egg can be added at the last 
moment. Parsley sauce is an agreeable addition to ma- 
ny kinds of vegetables, meats, fish or fowl, and is easily 
prepared by adding one tablespoonful of chopped parsley 
to one cupful of the foundation sauce. 
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Mushroom sauce used with beef, chicken, sweetbread 
or veal is simply and easily made. In making the‘foun- 
dation use one cupful of milk and one-half cupful of l:- 
quor from the can of mushrooms and cook five minutes, 
then add one cupful of mushrooms, which can be left 
Whole, cut in halves or quarters as desired. A teaspoon- 
ful of lemon juice is considered an agreeable addition by 
many, or the well-beaten yolk of an egg added at the 
last moment. 


For boiled mutton we have caper sauce, which is 
simply a plain white sauce to which is added two table- 
spoonfuls of capers and one tablespoonful -of their vinegar 
for each cupful of sauce. A nice substitute for capers is 
pickled nasturtium seeds. 


Thus could we go on giving a seemingly endless varie- 
ty of naimes of success, yet all differing from the foun- 
dation sauce, only in the added ingredients. 


Amelia Sulzbacher. 


CROQUETTES. 


“To make them one must have a spark of genius.” 
GENERAL DIRECTIONS FOR MAKING CROQUETTES. 


SAUCE FOR CROQUETTE MIXTURE—To this amount 
of sauce add two cupfuls of chopped meat, one table- 
spoonful of butter, one tablespoonful of onion juice, two 
tablespoonfuls of flour, one teaspoonful of salt 
one, cupiul of). ereamn, » one-fourth), teaspoonful) ot 
pepper, one egg, dash of cayenne, dash of nutmeg 
Put cream into double boiler and scald. Rub butter and 
flour together, add to the cream and stir until the 
sauce is thick, add seasoning, remove from fire, and stir 
in the beaten egg; cook a moment, now add whatever 
meat desired, and pour on platter to cool. Let stand 
two hours or more ; have ready a beaten egg, then take a 
tablespoonful of the mixture, roll lightly between the 
hands into a hall. Have plenty of sifted crumbs. on a 
board, roll the ball lightly on the crumbs into the shape 
of a cylinder, then drop in egg and roll again in the 
crumbs. When the lard is hot see directions for frying) 
dip frying basket in lard to grease, take out and lay 
in the basket four croquettes and immerse in the hot fat 
and cook to a delicate'brown. Take from the basket and 
place on a brown paper in the heater until ready to serve. 

SALMON CROOUETTES—Remove the skin and bone 
from a one pound can of salmon; scald one-half pint 
of milk ; rub together one tablespoonful of butter and three 
of flour and add to the scalding milk; cook until a 
thick paste is formed, then add the yolks of two eggs. 
Sprinkle over the salmon a teaspoonful of salt, a little 
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red pepper, tablespoonful chopped parsley and about ten 
drops of onion juice. Now pour the paste over the sal- 
mon, and mix carefully, stand away to cool for at 
least three hours; then form into cylinder shaped  cro- 
quettes, dip in egg and bread crumbs, {ry in smoking 
hot fat. 


CLAM CROQUETTES—Drain fifty small clams, put 
them into a double boiler and cook five minutes, then 
drain, saving this last liquor. Chop the clams very fine ; 
measure the liguor and add suflicient milk to make one- 
Hal Mince wcald this in. (4a, double boiler cook one -ta- 
blespoonful of butter and three of flour in the frying 
pan, and add the milk gradually ; cook until smooth and 
thick ; add the yolks of two eggs, cook a minute and add 
the claims; take from the fire; add one-half teaspoon 
salt, a salt spoon of white pepper and a tablespoontul of 
chopped parsley ; mix and turn out to cool. When cold, 
form into croquettes, dip in egg and bread crumbs, and 
fry in smoking hot fat. 


SWHETBREAD CROQUETTES—Wash and parboil one 
pair of sweetbreads, then throw thein into cold water, re 
move the outside skin and‘all the membrane; with 
a Silver knife, chop in rather small pieces. To every cup 
of meat use one gill of cream, one level tablespoontul 
of butter, one heaping tablespoonful of flour, the yolk 
of one egg and one dozen mushrooms chopped fine. If 
you use {fresh mushrooms they must be slightly cooked be- 
fore chopping ; add a teaspoonful of salt, a little pep- 
per, a. tablespoonlul of finely chopped parsley, ten drops 
of onion juice; mix and turn out to cool; form into 
croquettes, dip in beaten egg, roll in bread crumbs, and 
iryeil » HOt fat. 
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CHICKEN CROQUETTES—One pint of cream or milk, 
three tablespoonfuls each of butter and flour, one tea- 
spoon each of salt and chopped parsley, one saltspoon 
each of pepper and celery salt, yolks of three eggs and 
one pint of chopped chicken seasoned with the following: 
one teaspoonful of onion juice, one tablespoonful lemon 
juice, one saltspoon ground mace, one-fourth saltspoon ca- 
yenne. Put the cream or milk in a double boiler ; cook 
the butter and flour in a frying pan until smooth, add 
the cream or milk gradually, then seasoning ; mix well 
and add the well beaten yolks of the eggs ; cook until 
the eggs stiflens. If not wanted rich omit the eggs. Add 
enough of this sauce to the chicken to make it soft. Mix 
well; spread the mixture on a platter and set away to 
cool. Break two eggs in a dish and beat well. Have 
ready one pint of sifted bread crumbs, put a thin layer 
of crumbs on a board, take a spoonful of the mixture 
and roll, then dip in the egg being careful to have the 
eps touch every ‘part;, then rollin aethick™ layermrot 
crumbs and fry. Drain on a coarse brown paper. This 
quantity makes twenty-two croquettas. 


Mrs A. Mosher. 


CROQUETTES--One pint of cream come to a boil ; 
thicken with two even tablespoonfuls butter and four 
heaping tablespooniuls flour. Season with one-half tea- 
spoonful salt, a few grains cayenne pepper. The sauce 
should, ibe very thick; 9 add a. beaten (ers Syusteas 
it is taken from the fire. One-half pound thicken mimced 
very fine; season with one-fourth teaspoonful salt, one 
teaspoonful chopped parsley, one teaspoonful lemon juice, 
one teaspoonful chopped celery ; stir into the hot sauce ; 
mix thoroughly ; spread thin on a platter until perfectly 


ee 
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cold and stiff. Shape croquettes, roll in the beaten white 
of an egg and cracker dust, and fry. 


Mrs. IL. C. Wead. 


RICE CROQUETTES—Boil one cup of rice in one quart 
of milk or water until tender, While warm add two eggs, 
piece of butter the size of an egg. Make into rolls, dip 
injbeaten egg, then in cracker crumbs and fry. 


POTATO CROQUETTES—Beat the yolks of four eggs 
light and add to five cups of freshly mashed potatoes, 
mix well; then add two tablespoonfuls of chopped pars- 
ley, one-fourth.cup of cream, one teaspoonful of onion 
juice, salt and pepper to taste. Mix well, stir over the 
fire’ until the potato is teated through; cool; form 
into croquettes, cover with egg and bread crumbs, sifted, 
and fry in smoking hot fat. . Mrs. Botham. 


HOMINY CROQUETTES—Mix two cups of cold boiled 
hominy with one tablespoonful of hot milk, the beaten yolks 
of two eggs, one teaspoonful of salt and one teaspoonful of 
sugar. Mix well that there may be no lumps of hominy left, 
and stand away to cool. Make into round croquettes, roll 
in egg and bread crumbs and‘ fry. 


FISH CROQUETTES—To every cup of cold, cooked 
fish, allow one large tablespoonful of flour, one table- 
spoonful of butter, one-half cup of cream or milk, one 
tablespoonful of chopped parsley and the yolk of one egg. 
Season the fish with one-half teaspoonful of salt, a very 
little red pepper and the parsley. Scald the milk, rub 
the butter and flour together until smooth, add:it to the 
scalded milk and stir until thick and smooth. Add the 
beaten yolk, mix well and take from the fire, add the sea- 
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soned fish and put aside to cool. When cool form into 
croquettes, cover with egg and bread crumbs and {ry in 
smoking hot fat. 


LOBSTER CROQUETTEHS—One pint of lobster meat, 
do not chop but cut with a silver knife and fork. Scald 
one-half pint of cream or milk; rub together one tablespoon- 
ful of butter and three of flour ; add it to the milk or 
cteam and stir until a smooth thick paste is formed, add 
the yolk of the eggs, stir a moment and take from the 
fire. Sprinkle over the lobster a teaspoonful of salt, 
saltspoon of white»pepper, -tablespoonful of chopped pars- 
ley, one-half teaspoonful onion juice, grating of nutmeg ; 
mix the seasoning and lobster carefully together, then 
add to the paste and turn out inwa platter, to cook 
When cold and firm, make intoipear-shaped croquettes, dip 
in’ egg, then im, bread crunrbs, and) fry im smoking) “hot 
fat. A sprig of parsley, or the small claw may be stuck 
in the end before serving. 


MACARONI CROQUETTES—Break three ounces of ma- 
caroni into small pieces, put in a kettle of boiling salt- 
ed water, boil rapidly twenty-five minutes. When done, 
throw into cold water for fifteen minutes; drain and 
cut into one-fourth inch pieces. Put a half pint of milk 
on to boil; rub one large tablespoonful of butter and two 
of flour toa smooth paste and stir into the boiling milk, 
stir continually until a thick paste is formed ; add two 
tablespoonfuls of grated cheese, the yolks of two eggs, and 
cook a moment; add the macaroni, a little salt and 
pepper, “tutm out) to coolland when cold, form into: cro- 
quettes ; dip in egg and bread crumbs and fry in smok- 
ing hot fat. 
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HAM CROQUETTES—Chop ham very fine, season with 
pepper and mustard; flour the hands and make the meat 
inte smalliballs ; dip in beaten egg, roll in cracker crumbs 
and fyy brown in hot lard. 

hrs. We). Morrison: 


MEAT CROQUETTES—Take any kind of cold meat ; 
chop fine; have one-third meat and two-thirds boiled 
rice; a little onion to flavor ; moisten with stock; sea- 
son with butter, pepper and salt; roll in small, oblong 
rolls, dip in beaten egg, roll in cracker crumbs, drop in 
hot lard and cook till brown. Spe ehilifes a dal: 


‘ VEG BAA BITS: 


The vegetables must be just right 
For with a critic eye 

She scans them, not inclined to pass 
Their imperfection by. 


NOTE-—AI green vegetables must be washed thoroughly 
in cold water and dropped into water which has _ been 
salted and is just beginning to boil. There should be a 
tablespoonful of salt for every two quarts of water. It 
is well to let old potatoes soak in salted water an hour 
or two before cooking. 


MASHED POTATOES—Steam or boil potatoes until 
soit, in slightly salted water ; pour off the water and let 
them drain perfectly dry ; sprinkle with salt and mash. 
Have ready some hot milk or cream in which has been 
melted a piece of butter ; pour this on the potatoes, 
and beat until white and very light, using a silver fork. 

Mrs. Botham. 


POTATO PUFFS—Take cold meat, either beef, veal or 
mutton, clear it from gristle, chop fine, season with 
pepper and salt. Boil and mash potatoes, make them 
into a paste with one or two eggs; roll out the paste, 
using a little flour, and cut it round with a small sau- 
cer ; put the seasoned meat on one-half, fold over like a 


pull, and fry alight brown. 
Mrs. Thomas Cunningham. 


SARATOGA POTATOES—Pare potatoes and slice very 
thin. Lay in cold water before using. Have boiling lard 
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three inches in depth in a frying kettle. Dry the pota- 
toes thoroughly in a towel, and fry a golden brown. 
Drain on a double brown paper ; salt while hot. 
. Mrs. Strong. 
POTATO PUFF—Two cups mashed potatoes, two table- 
spoons melted butter ; stir these with a seasoning of salt 
and pepper. Beat two eggs separately and add with six 
tablespoons of sweet cream. Beat all well together, and 
bake in a pudding dish until nicely browned. 
Mrs. R. H. Crawiord. 
POTATO BAII,S—Take cold mashed potatoes, left from 
dinner ; with floured hands, form into flattened balls ; 
have ready, in a hot frying-pan, one tablespoonful of 
ham or beef dripplings, or lard. Put in the potato balls 
and fry quickly, so they will have a. tender crust: 
Nie. Rags eCrawiord. 
CREAMED POTATOES—Fill a baking-dish two-thirds 
full of raw, thinly sliced potatoes. Pour over enough 
flea sauce, tO, COver.. Put? bits of butter on the top 
and :bake from three-quarters of an hour to one hour. 
Susie Buel. 
NEW POTATOES AND CREAM—Wash and rub new 
potatoes with a cloth and scrubbing brush, boil until done. 
In a saucepan have some hot rich milk, seasoned with but- 
ter or: better. still, cream. If convenient, add a little 
green parsley, pepper and salt, drain the potatoes, turn 
ovel sthcti=, tiuis= satice, and let. it just come toa boil. 
Serve hot. 


SWEET POTATOES—Boil until tender ; peel and cut 
lengthwise in strips. Put good sized pieces of butter in a 
baking-tin, lay in the strips, sprinkle over salt and brown. 

J.W. 


60 VEGETABLES. 


POTATOES COOKED WITH ROAST OF BEEF—One 
hour before roast is done, peel aS many potatocs even 
size as you wish for dinner, put in the pan with roast, 
season with pepper and salt turn them so they will be 
evenly browned, cook until done. 

Mrs. A. Toynachan. 


LYONNAISE POTATOES—Put a piece of butter, size 
of an eyg, in frying pan, with one small onion sliced. 
when this is browned, put in slices of cold boiled potato; 
turn carefully until brown, add a teaspoonful of finely 


chopped parsley, salt and pepper. Mrs; ae 


POTATOES RAW—Pare and slice them very thin; 
take as much milk as you think will cover them, and 
stir into this about a tablespponful of flour—first in a 
little of the milk. Then having put them in a dish with as 
much butter, pepper and salt as will season well, pour 
milk over them, and bake three-quarters of an hour. 


TO COOK HOMINY—Two cups of white hominy soaked 
in cold water over night +) drain well, ihen add “cald 
water and boil one and one-half hours, stirring often. 
When done, add a little salt; uncover the saucepan and 
tet it stand a few minutes. 


SCALIOPED TOMATOES—Butter a deep pudding dish, 
put in a laver of bread crumbs, then a layer of tomatoes, 
thickly sheed, ‘salt and pepper; then a layer of ‘bread 
crumbs with bits of butter. Repeat in this order till the 
dish is full, having the top layer of the cruinbs. Mois- 
ten with a few tablespoonfuls of water. Bake in a hot 
oven one-half hour. Canned tomatoes may be used also. 


STEWED TOMATOEKRS—Peel and = slice the tomatoes. 
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Put a lump of butter-in a hot skillet, put in the toma- 
toes, season with salt and pepper, and cook as rap-dly as 
possible for one-half hour. cele we 


STUFFED TOMATOES—Select good sized and firm to- 
matoes ; cut a circular piece from the top of each tomato. 
Take out the seeds. Do -not spoil the shape of tomatoes. 
Fill the cavities with the following :—For every six to- 
matoes allow one-half cup finely chopped chicken, twelve 
chopped mushrooms, two heaping tablespoonfuls bread 
crumbs, one tablespoontul chopped parsley and one of melt- 
ed butter. Bake thirty niinutes in a moderate oven. Baste 


with melted butter. ‘Susie Buel. 


FRIED TOMATOES—Cut the tomatoes in thick slices. 
Fry an butter;  whea ‘brown-cover with cream and. let it 
just come .to va boil. “Remove the tomatoes toa hot 
platter ; add the beaten yolks of two eggs to the cream, 
stir until well mixed and take at once from the stove. 
Pour over the tomatoes and serve, rear 


TOMATOES BAKED—Skin the tomatoes and place then 
in a porcelain-lined vessel, with one tablespoonful of su- 
gar to one quart of tomatoes. Stew, and when the _ to- 
inato iS done; add some crumbs of hghtbread and a 
lump of butter. Place in a shallow vessel and bake. 

Mrs. H. Graham. 


CREAMED PARSNIPS—Scrape, slice lengthwise, and 
boil tender.- Put over the fire with two tablespoonfuls 
butter, pepper and salt, and a little chopped parsley 
Shake until the mixture boils. Dish,the parsnips; add to 
the sauce three tablespoonfuls of cream; or milk in which 
has been stirred a little flour. Boil and pour over the 


parsnips. 
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PARSNIPS—Boil until tender in a little salted water ; 
take up; “cut in “strips ;.dipoin beaten. evo,” and wiry sin 
melted butter or lard. 


PARSNIPS—Boil them till tender in slightly salted 
water ; remove the skin and mash them; for every cup 
of parsnips add one-half cup bread crumbs, one egg, pep- 
per and salt to taste. Form into cakes and fry till brown 
in; bucter. 


CAULIFI,OWER—Put cauliflower in a piece of muslin ; 


cook until tender in slightly salted water. Drain and 
serve with cream sauce or put on bits of butter and pep- 
per. Mrs. Hawkins. 


VEGETABLE OYSTER—Wash and scrape well: cut 
into thin slices; put in boiling water ; cook nearly one- 
half hour. Drain, if necessary, and add rich milk or cream 
thicken slightly with corn starch; season well with but- 


) 


ter, ‘pepper and) salt. 


MASHED TURNIPS—Peel turnips, cut into thin slices 
put salt in the water, boil until tender ; pour off the wa- 
ter and let drain perfectly dry, mash and season with 
butter, pepper and salt. 


BOILED CABBAGEK—Examine thoroughly and wash 
carefully to free from insects. Slice in sections and put 
in boiling salted water, boil until done, but not until wa- 
ter soaked, drain dry, chop fine, season with butter, salt 
and pepper. 


HUBBARD SQUASH—Wash clean; cut in quarters and 
bake in a moderately hot oven, without removing the skin 
or shell. When tender, scrape the squash from the shell 
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with a strong spoon. Season with butter, pepper and salt 
If for pies, press it through a wire sieve while warm. 
Mrs.” J. Maxwell. 


SUMMER SQUASH—Wash and wipe dry ; remove the 
rough end and slice in one-half inch pieces. Roll in flour 
and fry in hot butter until a light brown. Sprinkle 
with salt and pepper. Mrs.) ° Maxwell: 


BEETS—Clean them nicely, but do not pare them, 
leaving on a short piece of the stalk; then put on to 
boil in hot water. Young beets: will cook tender in an 
hour, old beets require several hours boiling ; when done 
skin quickly while hot, slice thin into your vegetable dish, 
put on a little butter, pepper and salt, pour over a little 
vinegar and serve hot or cold. 


SOUTHERN WAY OF BOILING RICEK—Pick over the 
rice, rinse it in cold water until perfectly clean; then 
put it in a pot of boiling water, allowing one quart of 
water to less than a cup of rice; boil it hard seven- 
teen minutes’; drain off the water very close, and Let it 
steam fifteen minutes with the lid off. When carefully 
done in this way each kernel stands out, by itself, while 
its is)epetiectly tender. 


MACARONI WITH CHEESE—Break three ounces _ of 
macaroni into pieces; put into a kettle of boiling salt- 
ed water, and boil rapidly twenty-five minutes ; when 
done throw into cold water for fifteen minutes; drain 
and cut in simall pieces. Put a cup of milk on to boil. 
Rub one large tablespoonful of butter and two of flour to 
a smooth paste, and stir into the boiling milk. Stir un- 
til it thickens ; add two tablespoonfuls of grated cheese, 
the yolks of two eggs, cook a moment. Put a layer of 
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Ley . . . 
macaroni into a baking-dish, then a layer of the sauce, 
continue till all is used. Sprinkle over bread crumbs and 
bits of butter. and “brown in the oven. 


Mrs. Wm.Reade. 


MACARONI AND CHEESE—Put boiled macaroni into 
a buttered pudding dish, in layers, with bits of butter 
and, /plentywot thickly “erated cheese’: “adda, littic miu, 
and put a layer of finely grated bread crumbs over the 
top. Cover this with bits of butter. Bake in a very quick 
oven until nicely browned on _ top. 
Mrs. Marshall. 


ASPARAGUS—Take the tender part of the asparagus, 
cut stalks of equal length, and tie in bundles; ‘boil in 
salted’ ‘water for twenty minutes. Have ready’shces~ of 
nicely toasted bread; dip these in the asparagus liquor, 
butter them, and lay on a hot dish, drain the asparagus 
untie and arrange on toast, pour over all hot cream, 'sea- 
soned with butter. Vers. M2 


STEWED CELERY, CREAM SAUCE—Two or three 
heads of celery, washed well and cut into small pieces. 
Cover with boiling water and cook one-half hour. Sea- 
son with salt. Strain off the water, add a pint oi 
creain sauce, and Serve. Mrs. C. Marshall. 


SUCCOTASH—Use double the quantity of corn you do 
of beans. Cook shell beans until tender in enough water 
to cover them. Shave the green corn from the cob, and 
add to the beans ; boil until the corn is cooked, add but- 
ter, pepper and salt to taste. Add milk if preferred. 


Mrs. J. C. Middlemiss. 
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CABBAGE DRESSING—Boil one cup vinegar, melt a 
piece of butter the size of a walnut init. Beat together 
one egg, one teaspoon each of sugar, mustard, salt, 
flour, one-half teaspoon pepper. Pour the boiling vinegar 
on the mixture, stir it well, then back on the stove and 
boil about one minute. Pour over the cabbage. 

Mrs. A. Anderson. 


BOILED ONIONS—Boil in three different waters, allow- 
ing five minutes to each water, this will remove the odor 
and make the onions tender. Prepare a white sauce, using 
for one quart of onions, one tablespoonful and a half oi 
butter, the same of flour, two-thirds of a tablespoonful of 
salt, one third of a teaspoonful of pepper, and one and 
one-half cupfuls of milk. 


APPLE FRITTERS—Peel and core four apples, cut 
them in slices, beginning at the small end. Beat the yolks 
of two eggs light, add a gill of watcr, a pinch of 
salt, a pint of flour, beat the whites to a stiff froth and 
add to the batter. Slip the slices of apple into the bat- 
ter and fry in hot lard. When cooked, dust with pow- 
dered sugar. A nice dessert. 


CORN FRITTERS—Beat together two eggs until light 
add one cupful of milk, one half teaspoonful of salt, one 
quarter of a tablespoonful of pepper, one can of corn 
chopped fine stir in sufficient sifted flour to make a drop 
batter. One tablespoonful of baking powder drop ly 
spoonfuls into smoking hot fat and fry, assoon as _ well 
swollen and browned take out with a skimmer and drain 


on soft paper. Table’ Talk, 


STEWED CARROTS—Parboil thecarrots, then cut 
them into tiny squares. Cook until tender in slightly 
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salted water. Drain and pour over them a cream sauce 
Season, to taste. Mrs. Baker. 
CARROTS—Scrape the carrots, and cut them into 
small pieces; boil until tender; then drain off all the 
water, and put in milk or thin cream enough to cover 
them; season well with »butter, salt and pepper ; thick- 
en slightly with flour dissolved in milk. 
Mrs. McVickar. 
VEGETABLE STEW WITH DUMPLINGS—Cut two 
pounds of beef, veal, or mutton, in small pieces and cov- 
er with hot water, let it stew slowly until one hour be- 
fore dinner. Then add one dozen onions, six carrots, cut 
into quarters, six parsnips, cut into slices, and a small 
head of cabbage quartered, fifteen minutes before dinnet, 
season to taste with salt and pepper, put>on back. of 
stove, where stew will not boil while dump- 
lings, are added, to make the dumplings, _ siit 
three cups of flour and two heaping teaspoonfuls of 
baking powder, half a teaspoonful of salt, sift again, then 
stir to stiff batter with rich milk and drop by spoontuls 
on the vegetables, cover very closely and cook fifteen i1- 
nutes. Serve on a large platter, the meat and vegetables 
surrounded by the dumplings. 
Mrs. E. W. Florence. 
PARSNIP STHW—Take four good sized farsnips, six 
medium sized potatoes, and a pound of fat salt fork, 
scrape and wash the parsnips, split each one lengthwise, 
then cut in pieces about an inch long soak in co'd water, 
pare the potatoes, cut the pork in inch dices, place in 
Saucepan over the fire cover closely and fry a nice brown 
Then put in the parsnips and potatoes, turn often when 
they are brown, pour enough of .boiling water to make 
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a generous gravy, let it all cook in the gravy till the 
vegetables are quite tender, serve all together on a hot 
platter. + Mrs. A. Loynachan. 


STRING BRANS—Cut off cach end and remove the 
strings, put in boiling water and cook about two hours, 
or until tender. Drain, and ‘season with’ salt, pepper 
and butter, add a cup of sweet creain. 


SHELLED BEANS—Put beans into salted boiling wa- 
ter and cook until tender, then drain off the water. Sea- 
son with butter salt and pepper, add hot cream or thick- 
en a little with flour. 


PEKAS—Shell and put in boiling water, cook cne-half 
hour, drain off the water, and season with butter, pep 
if liked thicken a 
little with flour; let all come to ‘a toil and serve im- 


per, salt and one cup of sweet cream ; 
mediately. 

NOTEH—Many serve the last three vegetables without 
liquid, only seasoning with salt, pepper and butter 

BAKED BEANS—One quart of white beans, half a 
pound of pork, two tablespoonfuls of molasses, one ta- 
blespoonful of brown sugar, change the water in boiling 
the beans three times, cook until tender, then drain 
them and put. them into a hean pot, season with pepper 
and salt divide the pork in two parts, fut one piece in 
the bottom and the other on top, put molasses and sugar 
on top of the beans, cover with water and bake slow- 
ly all day, as the water cooks away add more water, 
adding the last water two hours before s:rving. 


Miss Jeannett M. Robb, Valleyfield. 


BOSTON BAKED BEANS—To one p‘nt of leans allow 
one-half pound of salt pork, a large spoonful each of 


A 
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molasses and salt, one teaspoonful each of sugar and 
mustard. Soak beans over night; in the morning, put 
them in fresh water and simmer until tender, but do not 
let them break to pieces; skim out of this water into a 
quart bean pot. Mix molasses, sugar, etc., together in 
hot water enough to fill the pot ; cut the rind of pork in 
squares, and put the pork with the beans; as the water 
cooks away, fill the pot with more, adding the last water 
within three hours of serving. Cook slowly from eight 
to ten hours, or longer. 


Mrs. George Noyes. 


SA ONIN De ee Om Db LIN Cros 


“It is a spanish proverb that four persons are necessary for the proper 
preparation ot salad—a spendfthrift for oil, a miserfor vinegar, a counsellor 
tor salt, and a madman to stir it.” 





To crisp celery, lettuce, cabbage and all vegetables 
used for salads, put in ice water for two hours belore 
serving. 

‘To cut turkey, chicken and celery and meats of all 
kinds it will be found preferable to use sharp shears, 
instead of chopping knife. : 

Salads should be served the day they are prepared. 

Vegetable Salads should be stirred as little as pos- 
sible in order that their freshness may be preserved until 
they are served. 

CREAM DRESSING—One cup of cream, two eggs, 
one to two tablespoonfuls of vinegar, according to sharp- 
ness of vinegar, mustard, pepper, and salt to taste, beat. 
eggs, add the cream, pepper and mustard and _ stir well, 
then put in vinegar, and cook all slowly stirring all the 
time till it thickens, remove from the fire and add salt, 
if cooked too long or rapidly the dressing will curdle ; 
sour cream (not old) may be used also the yolks of three 
eggs instead of the whole eggs. 


DRESSING FOR. SALAD—Two raw eggs ; cight table- 
spoonfuls of vinegar, one teaspoonful of mustard, one ta- 
blespaonful of butter, beat) your eggs and put all in a 
bowl over boiling water, and stir until it becomes like 
cream, retnove from the fire and add your butter, wher 
cold season to taste with salt and pepper. 

Mrs. R. H.Crawford. 
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We tart suggest anything to take the place of a salad but a salad. 

FRENCH DRESSING—Put one-half teaspoonful of sait 
and a dash of red pepper into a bowl; add gradually 
three tablespoonfuls of oil and ‘one tablespoonful of vine- 
gar. Beat until you have a_ whitish dressing. | 

Table Talk. 

MAYONNAISE DRESSING—Put the yolks of three 
eves “ill “a soup-plate; “add “a pinch’. ol salt and stir 
with a silver fork until the yolks are broken; add 
the, Of Afdrop. by * drop. val. rst, ".beilioe cCareial s tO rcerr 
in the same direction ; adding a drop of vinegar when 
needed—that is, when the mixture shows globules of oil, 
or, to use the common expression, ‘‘looks oily.’’ As the 
emulsion becomes thick the oil can be added faster, al- 
ways stirring, not beating, and adding only acid enough 
to keep the dressing from curdling. When finished it 
should be thick and smooth. Season with salt, red pep- 
per, mustard and lemon juice. A_ perfect mayonnaise 
should not be strongly acid, as that destroys the fla- 
vor*of ‘the oil. * jbo s Af: 


SALAD DRESSING—Two eggs, two cups sweet cream, 
one cup vinegar, three-fourths cup sugar, one teas 7oon- 
ful each of mustard, salt and pepper. Put all together 
on the stove and cook, and stir until it becomes as 
thick as custard. When cold pour over the salad. 

Mrs. H. Graham. 

MAYONNAISE WITH CREAM—Whip to a stiff froth 
one-half pint of cream. Just before serving stir this into 
one-half pint of mayonnaise dressing. 

Vrs SEE ery hors 

SALAD DRESSING—The yolks of three eggs, half a 
cup of vinegar one teaspoon of salt, same of mustard 


SALAD AND SALAD DRESSINGS. a1 


a little pepper, two teaspoonfuls of sugar, butter the 
size of a walnut ; cook this all together carefully, so 
that it will not break or curdle ; it will be a thick cus- 
tard; let it get cold, thin to the consistcncy you want 
with cream or good milk, then beat stiff the whites of 
the -epes. atid’ mix through it; mix it in a bowl; “set 
the bowl in a pot of boiling water; stir and watch 
carefully until done. Mrs. J. Robb. 


CREAM DRESSING—Beat the yolks of two eggs light 
add two tablespoonfuls of vinegar, one teaspoonful of salt, 
one-half teaspoon pepper ; cook over hot water until it 
thickens and put away to cool; whip one-half cup of 
creain, add to the cooked eggs, stirring all the time until 
well mixed ; then put in cold place. 

Mrs. Taylor. 

BOILED SALAD DRESSING—One egg, and five tea- 
spoonfuls of sugar well beaten, six tabl spoonfuls of 
water, two of vinegar, or five of water and three of vine- 
gar, even teaspoonful of mustard, butter size of egg, cook 
over hot water tilt creamy, salt and pepper to taste. 

Mrs. A. McDonald. 

HAM MOUSSE SALAD—Chop very fine one pint of 
Jean, cold boiled ham. Soak one tablespoonful of gran- 
ulated gelatine in three tablespoonfuls of cold water, and 
when soft add one cupful of boiling stock, stir until 
dissolved. Mix this with the ham, season highly with 
paprika, mustard, and one teaspoonful of catsup, when 
cool and beginning to thicken. Stir in lightly one cys 
well whipped, and add one cup of cream beaten 
to a froth, turn into wetted mould and stand in a cool 


place until firm, turn out on platter and serve with Ma- 


yonnaise, TableTalk. 
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CHICKEN SALAD.—Boil the chicken until tender, 
free it from bones, cut into small pieces, chop a gool 
sized head of celery and mix with the chicken, season 
to taste with salt and pepper; make a dressing by 
beating the yolk of one egg until light, add one-half tea- 
spoonful of each mustard and sugar, and pinch of salt, 
mix together until smooth, then put in two tablespoonfuls 
of salad oil. and four tablespoonfuls of vinegar, beat un- 
til perfectly light {and smooth, and just before serving 
mix with the chicken. Ms. W. D. McCallum. 


CHICKEN SAILAD—Chop fine one chicken cooked ten- 
der, one head of cabbage and five cold, hard-boiled eggs, 
season with salt, pepper and mustard to taste; Warm one 
pint of vinegar, add half a teacupful of butter, stir until 
melted ; pour hot over the mixture, stir thoroughly and 
set away to cool. Mrs. Dewick. 


CHICKEN SATAD—Cut cold boiled chicken (better. the 
white only) into dice. In cutting use a sharp knife, so 
that the meat will be cut and not pulled apart. Cut the 
celery in small pieces. For every pint of chicken use one 
cupful of celery. One hour before serving cover the chick- 
.en. with a French dressing. When ready to use mix the 
celery with the chicken and pour over a mayonnaise dress- 
ing. The usual proportion is one cupful of mayonnaise to 
every quart of salad. Garnish. Srsie Buel. 


POTATO SALAD—To a quart of finely cut cold boil- 
ed potatoes, add three hard boiled eggs, one small onion 
also chopped fine, mix all together and pour over the 
following dressing, one tablespoonful of salt, cne table- 
spoonful of mustard, one tablespoonful of sugar, two 
tablespoonfuls of melted butter. Mix together and add 
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two eggs, one cup of vinegar, and one cup of: rich milk. 
Put in a double boiler and cook until thick. 
Mise te b. Privgl¢, 


POTATO SALAD—Cut one quart of cold boiled po- 
tatoes in cubes, half a cup of celery chopped, slice two 
hard boiled eggs, a little onion (scraped). Put these 
in alternate layers with the dressing, and let it staml 
about two hours before serving. Cold beans, or beets, 
peas, or sliced cucumber, . and chopped parsley can be 
used to combine with the potato. 

Mrs. W. Botham. 


TOMATO MAYONNAISE—Carefully skin firm, good 
sized tomatoes Cut a small lid from the top of each 
one, and fill the cavity made with mayonnaise. Serve 
on curly lettuce leaves. Many prefer to slice the toma- 
toes in rather thick slices and simply serve on_ the:let- 
tuce leaves with mayonnaise. When preparing for stufl- 
ing with celery, cucumber, or watercress, after the lid is 
cut from the tomato, press out as much of the,juice and 
seeds as possible without, breaking the tomato. Then fill 
the cavities with celery cut small and dressed with may- 
onnaise, or watercress pulled to pieces and dressed in the 
same manner. Helen Louise Johnson. 


MAYONNAISE OF CELERY—Use only the white 
stalks of the celery, and cut into pieces one-half inch 
long. To every cup of celery, allow one-half cup of may- 
onnaise dressing. Season the celery with salt and white 
pepper and mix it with the dressing. Never mix dressing 
with salad until ready to use. Serve in a low salad dish, 
garnished with the delicate celery leaves, or on individual 
plates. Helen TouiseJohnson. 
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TOMATO ASPIC—Put one can of tomatoes, one slice 
of onion, two bay leaves, a few celery tops, teaspoon- 
ful of salt, half a-teaspoontul paprika in a sauce pan. 
Bring to a boiling point and add three-quarters of a 
box of gelatine which has ‘been soaken in half a cup of 
cold water for half an hour. Stir until dissolved add the 
juice of half a lemon and strain. Pour into cups or on? 
large Pinoid. iStand “on fice iourltor pfives nours. When 
time to serve turn out on plattcr and serve with mayon- 
naise dressing enough for twelve people. 

Malone Cook Book. 


FISH SAIAD—Take cold, boiled, fresh fish, separate 
carefully ; 


) 


mix with lettuce leaves and stir lightly with 
a little mayonnaise; make nests of crisp lettuce leaves, 
put a large spoonful of mixture on each leaf’ with a 
spoonful of mayonnaise on top. Misigtis 


LOBSTER SALAD—Cut the lobster in small pieccs, sea- 
son with salt and pepper ; pour over enough dressing to 
moisten well ; put in the middle of a platter, garnish with 
lettuce ‘leaves ; pour over the remainder of the dress- 
ing and put slices of boiled egg and olives’ on top. 

Mrs. C. Marshall. 


SALMON SAI,AD—Nine hard boiled eggs, one small 
can of salmon ; 


y 


chop whites of eggs together wilh  sal- 
mon fine; rub yolks smooth with a spoon and mix 
them well with the oil from the salmon, one cup ot 
vinegar, one teaspoonful salt, one of pepper and one of 
mustard. Mix all well together. 

Mrs. A Anderson. 


SALMON SAT,AD—One can of salmon, free from bones 
and oil, pick salinon to pieces, three stalks of celery 
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chopped fine, whites of three hard boiled eggs cut into 
small pieces, mix all together. Use mayonnaise dress- 
ing. ‘ Mrs. R. Archibald. 

CELERY SALAD—Two heads of celery cut in inch 
lengths with the above dressing poured over it. 

Mrs. Morrison. 

CABBAGE AND CELERY SALAD—TYake half cabbage 
and two heads of celery 
Pour over salad dressing. 


EGG AND CELERY SALAD—Equal quantities of hard 
boiled eggs and celery cut in small pieces and mixed 
with French dressing. Place on individual plates in the 


; wash clean and chop. fine. 


center of a lettuce leaf, garnishcd with mayonnaise and 
strips of the white of the egg ranged round to stimu- 
late daisy petals. ee Cr) 


BEET AND CELERY SALAD—Slice eyual quantities 
of boiled beets and raw celery; mix them  fogether 
and pour over the following dressing: Take yolks of 
two hard boiled eggs, pound to a paste, add two table- 
spoonfuls melted butter, two of vinegar, one teaspoonful 
mustard, one-half teaspoontul each of salt and pepper, 
and four or five tablespoonfuls of rich cream. 

rs: Cameron, 


CABBAGE SALAD—Take onecrisp white. cabbage, 
chop fine, season with salt and pepper. Put in a sauce- 
pan one pint vinegar, one cup sugar, dessert spoonful 
mustard, one large spoonful melted butter or salad oil. 
When hot add one well beaten egg mixed with ome tahle- 
spoonful of flour; stir and cook; then pour over the 
cabbage and set in a _ cool place. 

Mrs). J.eiaicas: 
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CABBAGE SALAD—Mix together two tablespoons of 
butter, one of flour, two eggs, two-thirds of a cup of 
sugar, one-half cup of vinegar and a pinch of salt. Boil 
in a double boiler, stirring constantly until it is smooth 
and thick. Chop half an ordinary sized cabbage very 
fine and just before serving, mix the dressing (which 
should be very cold) thoroughly through it. 


Mrs. A. Anderson. 


VEGETABLE SALAD—Three tomatoes peeled and 
sliced, one teaspoonful finely chopped onion, one or two 
cucumbers peeled and sliced; put all on a bed of crisp 


lettuce leaves, pour over dressing and mix lightly. 
Mrs. H. 


CAULIFLOWER SALAD—Separate flowrets and boil 
till tender in . salted water; set on ice to cool;  ar- 
range neatly with border of pale green lettuce leaves. 
Cream dressing. 


BOSTON BAKED BEAN SALAD—Three cupfuls of 
baked beans and one cupful of chopped onion mixed 
lightly, ‘together. Use a French dressing. ‘The same 
quantity of celery may be used cut in small pieces in 
place of the chopped onion. A nice salad for luncheon 
with brown bread sandwiches. Mrs. J. E. ‘Taylor. 


WALDORF SAJ,AD—Pare, core and cut into dice four 
large tart apples, add to them one quart of celery cut 
into cubes; mix all together with mayonnaise dressing, 
arrange on a salad dish and garnish with celery tips. 
Equal parts of apple and celery is a good proportion. 

Mrs. John A. McFarlane. 
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WALDORF SATAD—-One cup apples, cut in cubes, one 
cup celery, half cup English walnuts. Serve on lettuce 
with salad*dressing ; garnish with half walnuts. 


BANANA SALAD—Peel and slice bananas, roll in nuts 
chopped fine, arrange on lettuce leaves, and serve with 
salad dressing. 


SALAD DRESSING—Beat three eggs until very stiff 
add one cup of sweet cream, mix thoroughly, add one 
half cup of vinegar, one-half cup of melted butter, a2 
desert spoonful of sugar. Season with salt and mus- 
tard. Mix the mustard in a little vinegar so as to 
avoid lumps. Beat again, sct the bowl in kettle of hot 
water until the dressing thickens. 

Miss Millicent Walker. 


FRUIT SALAD—Peel and slice three bananas and 
three oranges, carefully removing the seeds, and mix 
with the half of a shredded pine apple, and one half 
of malaga grapes (seeded). Beat together the yolks of 
two eggs until light colored and thick, add gradually 
three tablespoonfuls of sifted powdered sugar a_ pinch of 
salt, and continue beating until sugar is dissolved, then 
add the juice of a good sized lemon. Arrange’ the 
fruit in layers, pouring a part of the dressing over each 
layer, and serve as cold as possible, or cream dressing 
can be used. Mrs. J. A. McFarlane. 


@ 


EGGS AND OMELETS. 


‘The turnpike road to peogle’s hearts, I find, lies through their 
mouths, or I mistake mankind.” 


OMELETS—The French omelet, which is thought to 
be the most perfect of all kinds, is light but not pui- 
fy. A pufiy omelet can only ke had by separating the 
yolks and whites of the eggs, and whipping each as 
light as possible, then gently mixing together. In the 
making of a French omelet, the eggs are broken in a 
bowl, seasoned and beaten only enough to mix. The 
pan, with the butter in it, is placed over a very hot 
fire, and as soon as the butter is melted the eggs are 
poured ,in quickly,” the panj) violently, shaken (ior ayo: 
ment, and an extra stir or, two given , witha iork: 
the haif-set mixture is then rapidly and lightly rolled 
over by means of a_ spatula or very limber knife, and 
served without delay. A practiced omelet maker will do 
all this in less than two minutes. In the pufly omelet 
which is, perhaps, more familiar to many, the whites 
and yolks are separated, the yolks beaten, and the 
whites, to which a pinch of salt has been added, whipped 
to a froth. The yolks are then poured over the whites 
and the two gently mixed. This is poured into the pan 
which is heated and buttered, and set where it will 
cook slowly. When the under side is firm, which will be 
in five or six minutes, the omelet may be carefully fold- 
ed over, or the pan “may he set in the oven for a mo- 
ment or two’to dry off the top. A plain French ome- 
let may be transformed into a parsley, ham, tomato, 


\ 
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chicken, pease, or almost any other kind, by spreading 
over just before it is folded, a few spoonfuls of any of 
A * P ° ¥ 
the articles named, after chopping or otherwise prepar- 
ing them. Miss Helen Louise Johnson. 


SWISS OMELET—Six eggs, white and yolks beaten 
separately, one half pint milk, six teaspoonfuls of corn 
starch, one teaspoonful of baking powder, and a pinch 
of salt, add the beaten whites lastly, and cook in a lit- 


tle butter. Miss B..McDonald. 


OMELET-—Five eggs, beaten separate’y, five table- 
spoonfuls of milk; to the yolks add the milk, then the 
whites beaten lightly, have your omelet pan ready witn 
a large tablespoonful of melted butter. Cook carefully 
on top of. stove, and when well set put in over to 
brown, fold it, and serve. A little boiled ham or any 
meat chopped fine, may be added if ‘desired. 


CORN OMELEI—Three eggs, one can of corn, one 
cup and a half of sweet milk, one tablespoonful of 
Dittter, sSaiteatmdepepper to “taste, hake in thevoven: A. 
nice dish for supper. Mrs. Howard Moflatt. 


CREAMED EGGS—Six hard boiled eggs, one and one 
half cups of sweet milk, two level tablespoonfuls of but- 
ter, one and half tablespoonfuls of flour, one fourth of a 
teaspoonful of pepper, two tablespoonfuls of chopped 
parsley ; put the butter flour and seasoning in a_ sauce 
pan over the fire, when melted and mixed, add the milk 
and Stir, Wntite ie) thickens. “ Reserve the yolks” of “two 
eggs, add the remainder of the eggs sliced, simmer five 
minutes, stir in one tablespoonful of the parsley ; pour 
on a hot platter, garnish the top with the remainder 
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of parsley and yolks' pressed through a sieve. Serve im- 
mediately. Mrs. J. KE. Taylor. 


Eggs beat with a knife will cause sorrow and strife; beat with a spoon 
will make heavy sooni; beat with a fork will make light as a cork. 


BAKED EGGS—One tablespoonful of butter, one 
teaspoonful of flour, one cup of sweet milk, put butter 
in frying pan, when melted add the flour stir until 
smooth, pour the milk in gradually stirring all the 
time, and when it comes toa boil take off of the stove, 
season with pepper and salt, and pour sauce in a but- 
tered baking ‘dish, break and drop carefully six eggs, 
into the sauce, bake in a moderate oven. Serve im- 
m!diately. H Missi. potarke 


EGGS SCRAMBLED IN MILK—Scald one cup of 
milk, add to it a piece of butter, one-half the size of 
an egg, salt and pepper. Break in six eggs and stir 
briskly with a knife until it thickens. 

Mrs. J. Maxwell. 


TOMATOES WITH EGGS—Make a thick tomato 
Sauce, as’ you like it: — Pour into a deep platteredrop 
on the sauce poached eggs and scrve with graham gems, 
this makes a nice course by itself. 


POACHED EGGS—Have one quart of boiling water 
and one tablespoonful of salt in a frying pan. Break the 
eggs one by one, into a saucer and slide carefully into 
the salted water. Dash with a spoon a little water 
over the egg, to keep the top white. Cook until the 
white is firm. Serve on buttered toast. 

Mrs. Wm. Reade. 
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POACHED EGGS—Scald one pint of milk add to it 
one-half of «a tablespoonful of butter and one teaspoon- 
ful of salt. Have ready six eggs beaten to a froth ; 
pour them into the boiling milk and stir gently till it 
thickens, not more than two minutes. Take it from the 
_ stove and continue to stir a moment longer. Serve on 
buttered toast. Mrs. C. Marshall. 


FRIED EGGS—Have the grease very hot and drop the 
eggs in carefhlly. Care must be taken that the yolks are 
not broken, sprinkle with salt and pepper. Baste with 
the hot grease until a white film forms over them. Re- 
move carefully from the pan. Mrs. J. Maxwell. 


DEVILED EGGS—Boil five eggs hard. When taken 
from the hot water cover with cold water to prevent the 
whites from turning dark. When cool, remove the shells 
and cut in two. Take out the yolks and press through a 
sieve. Add one tablespoonful of olive oil or butter, salt, 
pepper, mustard and vinegar to taste. Fill the whites 
with the mixtures. Serve on watercress or lettuce leaves. 


Mrs. Wm. Reade. 


HAM AND EGGS—Cut the ham into thin slices, boil 
and spread over it a little butter. Poach the eggs in salt- 
ed water, and lay neatly: upon the ham. 

Mrs. A. Robb. 


CHEESE DISHES, AND SAND- 
WICHES. 


“They who have little butter must be content to spread thin their brea.d” 


NOTE—For all kinds of sandwiches it is best to spread 
the end of the loaf, then slice, as it can be done in this 
way with more evenness and the slices will be thinner. 

WATERCRESS SANDWICHES—Wash the cress and 
dry in a cloth. Pick the leaves from the stems and sea- 
son with salt. Lay the cress thickly on the buttered slice, 
cover with the other and press together. | 


LETTUCE SANDWICHES—Spread the bread with may- 
onnaise dressing. Put between the slices from which the 
crust should be cut, stnall crisp lettuce leaves. Trim and 
shape the sandwiches before putting in the lettuce, that it 
may not have to be cut. Serve as soon as. possible after 
preparing. 

CELERY SANDWICHES—Cut the celery fine and mix 
with a little ice. Butter the bread ; dry the celery on a 
cloth ; mix with mayonnaise ; spread it’ on the slice, co- 
ver it with another, and cut into the desired shape. 

Susie Buel. 


EGG SANDWICHES—Put the eggs into cold water, 
bring gradually to the boiling point and boil for forty-five 
minutes. This long boiling makes the yolks very mealy. 
Put into cold water, when cool remove the shells and 
put through a potato press or fine sieve. To each egg al- 
low one-half teaspoonful of soft butter, a little vinegar, 
pepper and) snlt to taste. Mix” Ho “augpastemespreadmon 
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the bread and use small crisp lettuce leaves between the 
slices. Susie Buel. 


HAM SANDWICHES—Chop cold boiled ham very fine ; 
fat and lean together, and to every cupful allow one ta- 
blespoontul of melted butter, the yolks of two hard-boil- 
ed eggs, one teaspoonful of lemon juice, one-fourth tea- 
spoon dry mustard and one-fourth teaspoon of paprika. 
Pound all to a paste. 


BAKED BEAN SANDWICHES—Rub one cupful of 
Haked beans to a smooth paste, add one teaspoonful each 
of chopped parsley and celery in one teaspoonful of onion 
juice and one-eighth teaspoonful of made mustard. 


SARDINE SANDWICHES—One small box of sardines, 
yolk of one hard-boiled egg, juice of one lemon, a little 
cayenne. Drain the sardines, remove skin and bones and 
mash with a fork. Add the egg yolk rubbed through a 
sieve, the lemon juice, cayenne and enough melted butter 
to make a paste. Do not butter the bread but spread 
the paste directly on it. 


CHEESE SANDWICHES—Chop three ounces of cream 
cheese very fine, then mix it to a paste with a teaspoon- 
ful of essence of anchovy and one tablespoontful of but- 
ter. Season to taste with sa;It and white pepper. Spread 
on thin slices of bread, place the slices together and cut 
in shape. Serve garnished with parsley or water cress. 


For all sandwiches ‘tha bread should be two days 
old. Trim off all crust, butter the end of the loaf, then 
cut in thin slices. Spread a slice with the ham, cover 
with a second slice, press together and trim into any 
desired shape. 
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DATE SANDWICHES—Stone the dates and chop 
fine. Sprinkle with a little lemon juice and powdered cin- 
namon. Use bread made of entire wheat flour. 


SWEET NUT SANDWICHES—Chop _ togethcr one-half 
cupful of seeded raisins, one cupful of English walnuts ; 
add one-quarter of a cupful of grated cocoanut, one ta- 
blespoonful of grated chocolate and mix well together, 
moistening with sweet cream. Put together as directed. 


GINGER SANDWICHES—-Ckhop  vesy fine some |Jre- 
served ginger and moisten with a little of the thick syrup. 


FIG SANDWICHES—Cut or chop fine?cne cupful of 
figs ; add one-half of a cupful of hot water and cook 
to a paste; add one teaspoonful of lemon juice and set 
away until cold. Spread on the ‘prepared bread, dust 
with finely chopped nuts and put together. 


MELANGE SANDWICHES—Chop fine equal farts of 
candied cherries, and pineapple, datcs, walnuts and al- 
monds. Mix and moisten with orange juice and. spread on 
the bread. 


LAMB SANDWICHES—Trim all fat from the meat, 
put through a chopper, season well with salt and pepper 
and moisten with rich cream. Spread on the bread as 
directed. 


INDIAN SANDWICHES—To two parts of cooked veal 
or chicken allow one part of cold boiled tongue and to 
~each cupful of the mixture, measured after putting 
through a chopper, add one tablespoonful of melted but- 
ter, one teaspoonful of essence of anchovy and one-half 
teaspoonful of lemon juice. Butter and cut the bread as 
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directed, toast each slice golden brown, spread with the 
filling while hot and put together. Serve cold. 


RARE BEEF SANDWICHES—To two parts of chop- 
ped lean rare beef add one part of finely minced celery 
and salt and pepper to taste. Put together as directed. 


NUT SANDWICHES—Chop the nuts very fine, making 
a mixture of one-half alinonds, one quarter English wal- 
nuts and the remainder hickory nuts. Butter the bread, 
slice, put on it a thin layer of the chopped nuts, a dust 
of salt, a surinkle of grated cheese and cover with an- 
. other slice. 

CHEESE STRAWS—Mix three ounces of flour with 
four ounces of grated cheese add one half teaspoonful 
salt, a dash of cayenne and the yolks of two eggs. 
Work this to a smooth paste, stiff enough to roll, add 
a very little water if necessary; roll out and cut with 
a cheese straw cutter, or they may be cut with a knife 
into very thin strips four inches in length. Bake ten 
minutes in a moderate oven. Angie. 


CHEESE DE RELISH—Soak one cup of bread crumbs 
in one cup of sweet milk; add three eggs well beaten, 
one tablespoonful of melted butter, salt and pepper to 
taste, one-half cup grated cheese. Pour into a buttered 
dish ; bake one-half hour. Mrs. Watson. 


COTTAGE CHEESE—Take a pan of curdled milk 
set on the stove or over hot water, heat thoroughly, 
but do not scald; put a cheese cloth in the colander 
and pour in the curd: when well drained or slightly 
squezzed add a little salt and butter and moisten with 
sweet: cream. Make into balls. | 

Mrs. Jno. A. McFarlane. 
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CHEESE FONDU—Melt two tablespoons of butter, 
add four tablespoons of flour and mix till smooth, add 
one cup of milk or cream; stir continually until it 
cooks and becomes’ (quite thick, take from the fire, add 
the beaten yolks of three eggs, mix thoroughly, then add 
four tablespoons of grated cheese, salt and pepper to taste. 
Beat the whites of the eggs to a stiff dry froth, add 
carefully to the mixture, turn into a greased, baking 
dish and bake twenty-five minutes in a quick oven. 
perve vat once: Mrs. G. Hawkins. 


CHEESE AND CRACKERS—Take one pint boiling wa- - 
ter, small piece of butter, little salt and one-half teaspoon 
mustard ; take Boston crackers, split, and put in the above 
until soaked ; butter a pudding dish, and put on first a layer 
of crackers, then a layer of cheese, &c! ; pour over any 
of the liquor left. Put in a hot oven for twenty minu- 
tes, and serve immediately. | ° 


CHEESE BONBONS—Add grated cheese to salad dress- 
ing, form into halls, press a half walnut meat on one 
side and serve for lunch. 


Mrs. J. W. Woolridge, Midland. 


CHEESK SOUFFLE—Three tablespoons flour, one pint 
milk, three eggs, the bowl of a soup plate of grated 
cheese, pinch of soda, salt and pepper, one tablespoon 
of butter. Sift the flour into a saucepan and bruise 
with butter on the fire till evenly mixed, pour,on the 
milk and stir till thick. Remove from the fire and put 
in the cheese, voiks of eggs, salt, pepper and scda, put 
the mixture into a_ well buteered tin, add beaten whites 
of eggs, mix thoroughly, bake twenty minutes an a quick 
oven. Serve at once. Mrs. A. Cameron. 
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SCALLOPED HAM AND MACARONI—Break sufficient 
macaroni into* half-inch bits to measure three-quarters of 
a cupful. Drop it into boiling salted water and boil ra- 
pidly until tender, which will take from thirty to forty 
minutes, according to its thickness. Drain, rinse tho- 
roughly in cold water and drain again. Put through a 
chopper sufficient cold-boiled ham to measure one heaptny 
cupful. Prepare a white sauce with one tablespoonful of 
butter, one tablespoonful of flour, one quarter of a tea- 
spoonful of pepper and one cupful of milk. Butter a bak- 
ing dish and fill with alternate layers of macaroni, ham 
and sauce, sprinkling the macaroni with a little grated 
cheese. Add a little salt as desired. Melt one teaspoon- 
ful of butter, stir it into two-thirds of a cupful of fine, 
dry beead crumbs, and spread over the scallop. Bake in a 


hot oven until the crumks are golden brown. 
Table Talk. 


BREAD, BREAKFAST AND TEA 
CWAK HS: 


‘The very staff of life. 
The comfort of the husband, the pride of the wife.” 


Bread and biscuit should rise in a moderately warm 
place, if too cold it will be heavy, if too hot it will be 
sour ; during cold weather all flour should be thorough- 
ly warmed, dough should be thoroughly kneaded, and care 
taken that it does not get chilled during the process 
of rising. Biscuit and rolls require a hotter oven than 
bread and a longer time to rise. 


YEAST—Six large potatoes, three pints of soft water, 
and one small handful of hops, tied in a bag, boil all 
together until the potatoes are soft enough to mash. 
Take one large baking spoonful of flour, one tahlespoon- 
ful oi salt, one-half cup of sugar and one teaspoonful of 
ginger, mix together. Mash the potatoes and add them 
to the water in which they were boiled ; then pour this 
over the dry mixture, mix well, and let stand until cool; 
then add one cup of old yeast. When fermented enough, 
cork tightly and it will keep a month. 


Mrs. A. Philps. 


BREAD—One cup of yeast to two quarts of, water, 
luke warm, one large spoonful of lard, one-half cup of 
sugar and one tablespoonful of salt, flour enough to 
knead. Let stand over night. In the morning, knead, 
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shape into loaves, and Ict rise before baking The above 
_ amount will make six loaves. Mis. Ase nips, 
BREAD—One tablespoon each of sugar, salt and lard ; 
one yeast cake, one quart water, one quart milk ; having 
water’ and imilk luke warm stir in as much flour aa 
possible‘ with a spoon ; knead well ; after raising knead in- 
to loaves, using as little flour as possible. This quantity 
makes four loaves. Mrs. A KE. McKinley. 
BREAD—One veast cake, three quarts of luke warm 
water, half a cup of white sugar, one large tablespoon- 
ful = of isalt,. dissolve yeast cake in a cupful of luke 


Wat water, half an hour before using, have 
flour thoroughly warmed before mixing, ekg he 
enough ({ flour ito make a thick batter, let it 


rise all night, knead up in the morning, let it rise again 
till light, then knead just enough to take out the air 
bubbles, shape into loaves, put into pans, let rise and 
when ready’ bake in a moderate oven. This quantity 
will make nine loaves. Miss M. Gilbert. 

UNLEAVENED BREAD EATEN BY NATIVES OF IN- 
DIA—Nine ounces of flour, butter the size of a walnut, a 
pinch of salt, two wine glasses of milk, divide into 
three portions, after mixing into dough, roll out as_ thin 
aS paper, dredge with flour, cut into rounds, bake in 
oven from five to ten minutes. 

Miss Winnie B. Cameron, Edingburgh, Scotland. 

GRAHAM BREAD—Sift about two quarts of Graham 
flour; take one quart of warm water, one-half cup of 
yeast, half a cup.of brown sugar, hall a cup of molass’s, 
one large baking spoonful of lard, and one teaspoonful of 
salt, knead and let it stand over night, knead again in the 
morning ; shape into loaves, and when light bake. 

Mrs. A. Philps: 
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BROWN BREAD—One cup of oatmeal, half'cup of corn- 
meal, make porridge, when cold take one pint of tipid 
water half a cup of molasses, one large baking spoon- 
ful of lard, one yeast cake knead altogether with white 
flour, let it rise all night, then knead and put in loaves, 
when light bake one hour. Mrs. John Robb. 


STEAMED BROWN BREAD~Three cups of corniuea 
stirred into two cups of boiling milk ; when cold add one 
cup of molasses, one cup of wheat flour, one cup of sour 
milk, one teaspoonful of soda and one-half teaspoonful of 
salt; stir well, and steam three hours. 

Mrs. Wm. H. Walker. 


STEAMED GRAHAM BREAD—Two cups of sweet 
milk, one of sour milk, one-half cup of sugar, one-half 
cup of molasses, five cups of Graham flour, one teaspoon- 
ful of soda, one teaspoonful of salt ; steam three hours. 


STEAMED CORN BREAD—One cup of molasses, two 
cups each of sour milk, cornmeal, and flour, one tea- 
spoonful of salt, two of soda, steam for two hours. 


NYS oe eet ine. 


BOSTON BROWN BREAD—One cup of white flour, two 
of graham flour two indian meal, three and a half cups 
of sour milk, one cup of molasses, a little salt, two 
good teaspoontuls of soda, beat well and steam four 
hours, this is improved by setting it into the oven fif- 
teen minutes, after it 1s slipped from the mold. 

Mrs. C. W. Thomas. 


To cut warm bread heat a thin bladed knife on the 
stove, or in boiling water, 
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RAISIN 1QAF—One pint and a half of luke warm 
water one cup of yeast, one spoonful of salt, one quart 
of flour, set the sponge in the evening. In the morning 
add one tablespoonful of lard, one-half cup,of sugar, two 
and ‘one-half pounds of seeded raisins, and flour to knead 
set to rise when light knead again, shape into loavcs and 
let rise before baking. This will make three loaves. 

Mrs. Joltn® Paul. 

RAISIN BREAD—Set a soft sponge in the evening, 
with one quart of luke warm water, one yeast cake, and 
three teaspoonfuls. of salt, in the morning add three 
quarters of a cup of sugar, one-half cup of lard, one 
pound of raisins or more if liked, knead with more 
flour, let it rise until very light knead again shape into 
loaves, put in pans, let it rise in a warm place before 
baking, bake in a moderate oven one hour. 

Mrs) Purcell: 

CREAM TEA BISCUIT—Cup and a half of sweet cream 
one teaspoonful soda and two of cream of tartar, and 
good half teaspoonful of salt. As much flour as will 
make a soft batter. Roll out and cut with biscuit cut- 
ter and cook in quick oven. Miss M. Thompson. 

BAKING POWDER BISCUITS—Six cups of flour ; into 
this put three teaspoonfuls of baking powder, two large 
tablespoonfuls of shortening and one teaspoonful of salt ; 
mix soft with sweet milk, roll out and cut with a bis- 
cuit cutter. Bake in a quick oven. This quantity — will 
make twenty-five biscuits. Miss Jennie Robb. 


ROI,L,S—Scald three curs of trrilk, remove from the 
fire when luke. warm, add one-half cup of yeast, one 
cup of white Sugar, one cup of butter or lard, one ta- 
blespoonful of salt, flour to make a stiff batter, let it 
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rise‘ three hours, then knead stifl, and kt stand over 
night, in the morning, roll out as thin as_ possible, 
spread with butter, sprinkle with sugar, then roll up and 
cut rolls about one inch thick, let rise and bake in a 
quick oven. Mrs. J. W. Smellie. 


VIENNA ROILLS—One quart of milk, one cup of 
yeast, four eggs, one cup of | sugar, one cup of butter, 
one quart of flour, cinnamon and currants if liked. Set 
the sponge in the evening, using half of the butter. In 
the morning, adda half a teaspoonful of soda Lefore mix- 
ing. Knead well and set to rise. When light, roll out 
the dough about one-half inch thick ; ‘butter it/and, fold 
it ike a roly-poly, cut in slices, and when light, bake 
in a moderate oven. Mrs. H.,Graham. 


HOT ROLI—Scald a pint of milk, and when luke 
warm add one tablespoonful of sugar, a teaspoonful of 
salt, and half a cup of yeast. When light, add two eggs 
and half. a cup ~of butter * knead well, and tet rise 
again, when light, roll out, cut with a biscuit cutter, 
spread with butter, sprinkle with sugar and fold over. 
Let rise until light and hake:in a quick oven. 

Mrs. Jo.) Middieniss: 


GOFFLES—One pound of white bread dough kneaded 
thoroughly ; when the dough is smooth knead in two 
ounces of butter and one ounce of sugar; knead till the 
butter and sugar are thoroughly mixed; then roll out 
about oné-eighth of an inch thick; cut -in six inch 
squares ; place in one corner a piece of jelly, fold over 
and roll up as tightly as possible, twisting the other ends ; 
place them ona tin sheet and let rise slowly until  al- 
most twice their bulk. Beat together one egg and one ta- 
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blespooniul of cold water, brush gently over the goffles, 
sprinkle lightly with sugar. Bake filteen minutes. 
Mrs. A. Mosher. 


FRENCH ROLLS—One quart of nice light sponge ; add 
to it one-half cup of butter or nict swet drippings ; 
and one-half cup of sugar; knead as for bread ; repeat 
before preparing for the pans; roll about half an inch 
thick, cut in rounds, butter the upper half, which is to 
pe -iolded| overs put in a warm’ place, let’ rise till) very 
light, then bake in a moderate oven at first that the 
crust may not harden too soon. . 
Mrs. W. H. Walker. 


PARKER HOUSE ROLLS—Scald one quart of milk ; 
add to it a piece of butter the size of an egg, and two 
tablespoontuls of sugar. When luke warm add _ one-half 
teaspoonful of salt and one cup of home made yeast; mix 
with flour, but not too stiff; set to rise, and when light 
roll out one-half an inch thi¢k ; spread with butter, cut 
with a biscuit cutter, fold over and when very light bake 
in a moderate oven. Mrs. McGregor. 


HOT, CROSS BUNS—An old English recipe is + Set a 
sponge over night, allowing three cups of sweet milk, 
one yeast cake dissolved in a cup of lukewarm water, and 
flour to make a thick’ batter. Beat vigorously. In. the 
early morning add one cup of sugar, half a cup of melt- 
ed butter, a grated nutmeg, a little salt, and flour to 
make a firm dough. Knead well and set to rise in a 
warm place. When quite light, place the dough on a bak- 
ing board, well sprinkled with flour, knead again and 
roll into a sheet half an inch thick. Divide into pieces 
and mould into large buns. Lay in rows, a little way 
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4 
apart in a buttered tin, and let them rise in a warm 
place for ten or fifteen minutes. Mark deeply in the form 
of a cross, on each bun. 


YEAST MUFFINS—Scald one pint of milk ; add to it 
one tablespoonful of butter and two tablespoonfuls of 


»} 


sugar ; when lukewarm add one egg well beaten and a 
Scant half ‘cup of yeast, or ; ome-half|, of a yeast cale 
dissolved in a little lukewarm water; add flour suffici.nt 
to make a drop batter. In the morning it should he 
very light. Place muflin rings on a pancake griddle, fill 
two-thirds full of the batter, being careful not to stir 
it. Bake slowly six or eight minutes, then turn them 
and bake the other side. A“ HD 


MUFFINS--Two eggs beaten light, two tablespoontfuls 
of soft butter, one and one-half cups of milk, one and cne- 
half teaspoonfuls of baking powder and three cups of flour. 

Miss Watson. 


RAISED MUFFINS—Scald one pint of milk, add cne 
tablespoonful of butter and one tablespocniul of sugar. 
When the mixture is lukewarm and two eggs well beaten, 
one-fourth of a veast cake dissolved in a little lukewarm 
water, and flour sufficient to make a drop batter.. Let 
stand over night, and donot stir in the morning, but lit 
out lightly with a spoon into gem ‘pans, and hake in a 
quick oven. Susie Buel. 


MUFFINS—Two-thirds of a cup of sugar, butter the 
size of an egg, one cup of sweet milk, a pinch of salt, 
one teaspuonful of cream of tartar, one-half teaspoonful 
of soda, and two and cne-half curs of flour. Have muf- 
fin rings or gem pans hot and well greased. Bake twenty 
minutes in a quick oven. Mrs. Maxwell. 
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CORN MUFFINS—Put two cups of yellow cornmeal 
into a bowl, add two tablespoonfuls of butter, a  tea- 
spoonful of salt, and a teaspoonful of sugar. Now, pour 
over a lialf pint of scalding milk ; mix and when cool, 
add another half pint of coid milk and one cup flour. 
Beat until smooth, and then stir in carefully two tea- 
spoonfuls of baking powder, and three eggs beaten light 
without separating. Bake in gem' pans. 

Mrs) By iG) Morris: 

CORNMEAL MUFFINS—One-half cup of cornmeal, one 
and one-half cups of wheat flour, one-half cup of butter, 
one-half cup of sugar, two teaspoontuls of -baking pow- 
der, one egg and little salt, stir all together, then add 
enough sweet milk to make it as soft as cake. Bake in 
a quick oven. Miss Jennie Robb. 

GRAHAM MUFFINS—One-half a cup of sugar, one 
tablespoonful of butter, one egg, one cup of sour milk, 
one half teaspoonful of soda, two small cups of Graham 
flour and a_ pinch of salt. Bake fifteen minutes in a hot 
oven. Mrs. C. Marshall. 

GRAHAM GEMS—Two and one-half cups of sour milk 
one egg, half a cup of sugar, one teaspoonful of scda, 
one teaspoonful of salt, two cups of Graham flour, and 
one cup of flour. Bake in well greased and heated gem 
pans twenty-five minutes, in a quick oven. 

Mrs. Maxwell. 


GRAHAM GEHMS—tThree cups sour milk, one teaspoon 
soda, one teaspcon salt, one tablespoon brown sugar, One 
tablespoon melted lard, one egg beaten. To the egg add 
milk, then salt and sugar, then Graham flour (with soda 


sifted in) ; add the lard, and make the batter so that 1t 
will drop, not pour, from the spoon. Have gem pans 
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very hot, grease, fill, and bake fifteen minutes in a hot 
oven. Mrs. D. D. McBain. 


GRAHAM GEMS—One pint of sweet milk, one tea- 
spoonful of salt, one teaspoonful of sugar, one egg. Stir 
in Graham flour until the batter is a littele thicker 
than for griddle cakes. Mrs. A. McLean. 


OATMEAL GEMS—Soak one cup of oatmeal over 
night. In the morning, add one cup of sour cream and 
one small teaspoonful:of soda, a pinch of salt and flour 
enough to make a batter that will drop from a spoon 
Bake in a quick oven. Mrs J. C. Middlemiss. 


PUFFS—Three eggs, one cup sugar, two-thirds of a cup 
of butter, one pint of sweet milk, three pints of flour 
and three teaspoonfuls of baking powder. Bake jin muf- 
fin rings and serve warm. Mrs. J. C. Middlemiss. 


CORN STARCH PUFFS—One cup of sugar, one-half 
cup of butter, jour eggs, one cup of corn starch, two 
teaspoonfuls of baking powder ; flavor to suit the taste. 
Bake in gem pans. Mrso J. eli ilar, 


POP OVERS—Break three eggs in a bowl and beat 
them ; just enough to mix, add two cupfuls sweet milk. 
In another bowl sift two cupfuls of flour and one-half 
teaspoonful of salt. Pour the hquid  into:the dry «mixture 
and beat for five minutes. Bake in gem pans forty min- 
utes. Mrs. Johnson. 


HUCKLEBERRY CAKE—One cup sugar, butter the 
size of an egg, one pint sweet milk, two teaspoontuls 
baking powder, one quart berries. Mix to a thick batter 
and bake in a quick oven. Mrs. Rossiter. 
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CORN CAKE—One egg, one cup of sour milk, one- 
half cup of sugar, one cup of flour, one cup of meal, one- 
half teaspoonful of soda and one tablespoonful of butter. 

Miss Helen Ross. 


JOHNNY CAKE—Two cups of cornmeal, one of flour, 
one-half-cup sugar, small teaspoonful of salt, one cup sour 
milk, one teacupful of sour cream, one teaspoonful of 
soda, one large tablespoonful shortening, beat well all 
together. | Miss Jennie A. Robb. 


WAFFLES—Sift one pint of flour and add one teaspoon- 
ful of salt. Beat the yolks of two eggs until light, and 
add to them,one cup of milk ; add this to the flour with 
one tablespoonful of melted butter, and beat until light. 
Beat the whites of the eggs to a dry froth, add to the 
batter, and heat again. When ready to bake add one 
teaspoonful of baking power. Mrs. H. E. Morris. 


SOFT WAFILES—Beat two eggs until very light ; add 
to them one-half pint of milk, and two tablespoonfuls of 
soft butter. Beat for five minutes, then add one heaping 
teaspoonful of baking powder. Dust with powdered sugar 
and ‘serve hot. Mrse tj ORY: 


GRAHAM COOKIES—One egg, one cup of sour milk, 
one-half cup of butter, one cup of sugar, one-half tea- 
spoonful of soda; thicken with Graham flour, and drop 
iret itise Mrs. C. A. Wood. 


TOMATO TOAST—Prepare .the tomatoes as for sauce, 
and while they are cooking toast some slices of bread 
very brown, but not burned; butter them both _ side 
and pour the tomato sauce over them. Serve hot. 
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GRIDDLE CAKES—One quart of sour milk, one tea- 
spoonful of soda, two eggs well beaten, a teaspoonful of 
salt, a tablespoonful of melted butter and_ flour to 
make a_ batter. Miss D. Whitney. 


GRAHAM GRIDDLE CAKES—Mix together two cups 
of Graham flour and one cup of wheat flour, two heap- 
,ing teaspoonfuls of baking powder and one teaspoont{ul 
of salt. Then add three cups of sweet milk, two eggs 
well beaten, and one tablespoonful of melted butter. 

; Rei ami tlon: 


WHEAT GRIDDLE CAKES—Three cups,of flour, one 
teaspoontul of salt, three teaspoonfuls of baking powder, 
three cups of sweet milk, one tablespoonful of melted but- 
ter and three eggs beaten light. 

. Mrs. .H., Manning: 


GREEN CORN GRIDDLE CAKES—One pint of m Ik. 
two cups of grated green corn, uncooked, a little salt, 
two eggs, a teaspoonful of baking powder and flour suf- 
ficient to make a batter to fry on the griddle. 

Angie. 


RICE GRIDDLE CAKES—One cup of boiled rice, one 
pint of flour, one teaspoonful of salt, two eggs beaten 
light, milk to make a thick batter ; beat ‘well. 

Mrs. E. Clark. 

BUCKWHEAT GRIDDLE CAKES—One quart of luke- 
warm water, make a batter with the buckwheat flour, 
salt, three-quarters of a cup of yeast; let rise over 
night ; in the morning add a teaspoonful of soda dis- 
solved in boiling water, and a lit?le milk which browns 


them. Mrs.Parmelee. 
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CORNMBAI, GRIDDLE CAKES—One quart of sour 
mi‘k, two eggs beaten light, one teaspoonful of soda, a 
little salt and one-third as much cornmeal as flour. 

Susie Buel. 


GERMAN TOAST—One egg, one cup of milk. Dip into 
this slices of bread ; butter a hot spider and brown the 
predated. <1. 


OAT CAKE—Three cups of oatmeal, one tablespoonful 
of lard or butter, pinch of salt rubbed into meal thorough- 
mix with cold water. Make it of a proper consistency 
to, roll ont about, the -thickness of a silver dollar ; cut 
into large pieces, put it on the griddle on a clear fire. 
When slightly browned on the underside,,take it off the 
griddle and toasi the other side before the fire. 

Mrs, Hamilton, Rutherglen, Scotland. 


DOUGHNUTS—One cup of sugar, one cup of sweei 
milk, one tablespoonful of butter, two eggs, one tea- 
spoonful of salt, three teaspoonfuls of baking powder, a 
little cinnamon and flour sufficient to roll soft. 

Mrs.A. Mclean. 


DOUGHNUTS—One-half cup of butter, two eggs, one 
and one-half cups of sugar, two cups of sweet milk, two 
teaspoonfuls cream of tartar, one teaspoonful of soda, nut- 
pied. Salveand. fiour suihcient to roll. 


Mrs.Maclaren. 


CRUILLERS—One cup. of sugar, one cup of sweet mi k, 
two eggs, four small tablespoonfuls of melted lard, two 
teaspoonfuls of baking powder, salt and flour to rel, 
Cut in three inch squares; make three slits in the cen 
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ter of each; twist the four divisions and pinch ‘he ends 
of the squares together. Fry in very hot lard, and sprin- 
kle with pulverized sugar. Mrs. W. H. King. 


DOUGHNUTS—One cup of sugar, two eggs, one cup 
of sour milk, one teaspoonful of soda, a pinch of salt, 
three tablespoonfuls of melted butter, flour to roll om 
solt. Mrs. Rowat. 


DOUGHNUTS—One cup of sugar, butter half the size 
of an egg, one and one-half cups of sour milk, one egg, 
one small teaspoonful of soda,a little sa‘t and nutmeg, 
and flour sufficient to roll. Mrs. R. Smith. 


FRITTERS—Two eggs, two cups of sour milk, a lit- 
tle salt, soda, and flour to make quite a stiff batter. 
Drop by spoonfuls into hot lard. Eat with maple syrup. 

Mrs. Wells. 

RAISED DOUGHNUTS—Sponge at night by putting 
one and one-half pints of flour in a deep bowl, one pint 
of milk (scalded and cooled), one half cup of yeast or one 
yeast cake, one small teaspoonful of salt, one cup of su- 
gar, one-half cup of butter and lard mixed cold into 
the sponge, and two eggs well beaten, in the morning 
work in flour enough for medium stiff dough, knead well 
and cut witn a knife, let this rise, when light knead 
slightly, roll out, cut into cakes, put on a board and 
when sufficiently l;ght, fry in lard. 

Mrs. J. A. McFarlane. 


AN EASY WAY TO SUGAR DOUGHNUTS—Have ready 
a small, clean paper sack with half a cupful of powdered 
sugar in the bottom, drop your cooked doughnuts into the 
sack and shake about a few times. Your doughnuts will 
be evenly sugared. 
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PLAIN FRITTERS—Beat together three eggs until light, 
add to them one cup full of sweet milk, half a teaspoonful of 
salt, one tablespoontul of sugar, two teaspoonfuls of baking 

*powder and sulfhcient flour to mix to a drop batter, have rea- 
dy aé kettle partly filled with smoking hot fat; drop 
into it a few spoonfuls of the batter and as they rise 
turn them that they may brown evenly, as soon as well 
risen and brown take out with a skimmer and drain 
on soit paper. 

Mrs. E. Geissler, Bridgeport. 


DOUGHNUTS-—Hot doughnuts go well for lunch on a 
cold day and a simple recipe for them will be appreei- 
ated. Beat together an egg and half of a cupful of sugar, 
add one-quarter of a teaspoonful of salt and one-half of 
a teaspoonful of grated nutmeg and cinnainon mixed, half 
of a cupful of milk, one cupful of flour, one heaping 
teaspoonful of baking powder and enough more four 
to make a soft dough. Roll, cut out and fry in smok- 
ing-hot fat. 
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‘“‘Compounded of many simples” 

PUFF PASTE—One pound of flour and a little more 
for rolling pin and board; half pound of butter; half 
pound of lard; cut the butter and lard through the 
flour (which should be sifted) into small thin shells, and 
mix with sufficient ice water to roll easily. Avoid 
kneading it, and use the hands as little as possible in 
mixing. Mrs. A. Philgs, 

TART CRUST—One cup of lard, one tablespooniul oi 
white sugar, white of one egg, three tablespoonfuls of wa- 
ter, salt, flour to roll out. Mrs. A, McLean. 

PUFF PASTE—One pint of flour, one-half pint of 
butter, ‘one eyg, one gill of ice water. Mix the flour, 
part of the butter, the beaten egg yolk, and ice water 
to. a paste.+ Roll out very thin, put the rest of the 
butter in the center of this sheet ; turn the corners of 
the paste up over the butter, and roll it out four 
times; set ina cool place for an hour; roll out again, and 
Cut, Mito tant rshelis wor Mop weristss sore, pies: 

Mrs; #2 sWhite; 

PASTRY FOR ONE PIE—Sift a level teaspoonful of 
baking powder with a coffee cupful of flour and a pinch 


of salt; into this chop with a_ knife two tablespoonfuls 
of lard, working thoroughly but quickly ; then stir in 
a, quarter of a cup of ice water, and set) the dough, on 
the eice to chill; Miss M. Pringle. 


CHOCOLATE PIE—Two blocks of chocolate grated, 
two heaping tablespoonfuls of corn starch, butter the size 
of an egg, one cup of sugar, two cups of milk, the yolk 
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of two eggs; make a custard of the above; bake in a 
single crust, and frost with a meringue. 
¢ Mrs. H. Wells. 
COCOANUT PIE—One pint of milk, one cup of pre- 
pared cocoanut, one cup of sugar, three eggs. Mix cocoanut, 
sugar (and yolks of eqgs together; stir in the milk, and bake 
with under crust only. Make a meringue’ of the whites 
and three tablespoonfuls of sugar,- spread over the top 
and return to the oven to brown slightly. Alice 
CARAME], CUSTARD PIE—Place half a cup of sugar 
iia sclean, dry irying-pan,) stir. until. #. melts), and 
turns slightly brown, then add two tablespoonfuls of 
water, mix thoroughly; add to this one pint of hot 
milk, and remove from the fire; stir until well blended, 
then pour the whole over three well beaten eggs. A tea- 
spoonful of vanilla may be added, but many prefer the 
Catamel Havot. Bake in’ a ‘crust till: set. 
Miss M. Pringle. 
DATE PIE—‘Two cups of milk, one-third of a pound 
of dates, two eggs, a little salt, a few gratings of 
nutmeg, stone the dates, and cook in milk twenty min- 
utes, in double boiler, then rub through a sieve, sweeten 
to taste add egys and salt, bake as you would a cus- 
tasd pie. Mrs. Putnam. 
~ RAISIN PIlE—One cup of raisins, cook for ten minutes 
it, jone and one-half cupfuls of hot water, one egg, 
sweeten to taste, small piece of butter, pinch of salt. It 
can be made with one or two crusts as desired. If 
made with one crust, after the pie is bak- 
ed cover with . white of one egg beaten stiff with one 
tablespoonful of sugar, brown slightly in oven. 
' Mrs, W. McDonald. 
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CRANBERRY PIE—Pick one quart of cranberries free 
from imperfection and wash them in cold water, put 
them in saucepan with one pint of water, cook slowly 
until berries look soft, then add one and one-half cups 
of sugar cook five minutes, pour into dish and when cold, 
make your pie with or without upper crust. 

Mrs. D. F. Walker. 


PRUNE PIF—Soak one pound prunes over night. Boil 
in same water till soft, and sweeten to taste. Sprinkle 
lower crust with flour, then cut in prunes which have been 


stoned. Put on upper crust and bake. 
Mrs. W. McDonald. 


RHUBARB PIE—Peel rhubarb and cut into one-halt 
inch pieces, pour boiling water over it let stand ten 
minutes, drain very dry, put pie crust on plate and 
fill with rhubarb, sprinkle with one cup of sugar, and 
bits of butter, sprinkle with a little flour, wet the edge 
of thé bottom crust and put on the cover, pressing 
the two together with the palm of the hand. 

Miss M. Mcfarlane. 


DRIED APPLE PIF —One quart of apples soaked over 


night, pour off water put in saucepan cover with boiling - 


water, cook until done, mash fine, then add sugar to 
taste, boil slowly for half an hour, then take off the 
fire and when cold season with cinnamon and nutmeg, 
this makes four pies. Mrs. R. H. Crawford. 


GREEN TOMATO MINCK MEA'I—Half peck of green 
tomatoes, two pounds brown sugar, one pound of raisins, 
one lemon, one tablespoon cloves, one tablespoon of cin- 
namon, half tablespoon of allspice, half tablespoon of salt, 
chop tomatoes fine add sugar and spices, boil two hours, 
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then add eae stoned and chopped enon grated and 

juice, boil ten minutes longer. Mrs. Abbott. 
* APPLE PIE—Fill the pie crust with sour, juicy apples, 
pared and sliced thin; put onthe upper crust; and bake 
until the apples are soft. Remove the upper crust ; add sugar 
to taste, a small piece of butter, and a little grated 
nutmeg ; stir carefully through the apples and replace the 

crust. Mrs. A. Philps. 
APPLE PIE--Line a pie plate with pastry, making 
edges as for custard pie. Pare tart, juicy apples, slice 
thin and fill the plate, strew sugar thickly over with bits 
of butter, and season with nutmeg, or cinnamon, and 
add a little water, wet the edge of the bottom crust 
and put on the cover, pressing the two edges together, 
to prevent the escape of the juice. Bake in a moderate 


oven, Mis Ga Be lully. 
MINCE MFEAYT—Salt and pepper the meat and meas- 
ure it; for one quart of chopped meat uSe one pint 


of chopped suet, three quarts of chopped apples, two 
pounds of sugar, one pint of molasses, one and one-half 
pints of sweet cider, one pint of boiled cider, three nut- 
megs, ‘two teaspoonfuls of ground cloves, three  table- 
spoonfuls of ground cinnamon, two teaspoonfuls of essence 
of lemon, one and one-half pints of seeded raisins, citron 
and currants if you wish. Simmer till the apple is tin- 
der. Mrs. J. Robb. 


PIEPLANT PIE——One coffee cup chopped pieplant ; 
pour over boiling water, and allow it to boil a mo- 
ment; drain well; then add one cup of sugar, one ta- 
blespoontul of flour, yolks of two eggs, butter the size 
of a walnut, and the juice of one lemon. Use whites 
of eggs for meringue. Susie Buel. 
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LEMON PIE-~Grated rind and juice of one lemon, 
one cup of sugar, yolks of two eggs, one cup of water, 
and one tablespoonful of corn starch ; put all in a small 
tin pail, set the pail in pot of boiling water and koil un- 
til the mixture» becomes thick. Make a nice puff paste, 
line plate and cook paste alone; when baked a very 
light brown, pour in the mixture, frost with meringue 
and brown lightly. Mrs. A. Philps. 


CREAM PIE—Scald together one and one-half cups oi 
milk and one-half cup of sugar ; piece of butter the size 
of 4 “walnut; ‘add to this‘one-hali cup of milk one 
tablespoonful of corn starch, yolks of two eggs, and’ a 
pinch of salt ; season with lemon; when about as thick 
as cream, put it into a crust that has been baked first; 
frost with a ap tegta: and brown in the oven. 

. Mrs.,W. C. Stevens. 


LEMON PIE—One and one-half tablespoonfuls of corn 
starch, one cup of hot water, two lemons, rind grat- 
ed, one cup of sugar, yolk of one egg, piece of but- 
ter the size of anegg. Frost with meringue. 

Mrs. Boyd. 


PUMPKIN PIE—Stew the pumpkin until quite dry. 
For one pie use one pint of milk, one cup of stewed 
pumpkin, two eggs, sugar, salt, and ginger to taste. 

Mrs. R. Smith. 


LEMON CUSTARD PIE—Beat the yolks of three eggs 
light with one cup of sugar; add the juice and grated 
rind of one letnon. Mix two tablespoonfuis of flour 
smooth with a little cold water, then fill the cup with 
boiling water; stir until perfectly smooth. Add this 
carefully to the eggs and sugar. Bake in a single crust. 
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Make a ineringue of the white of the cggs and sugar, or 
if you prefer the whites in the pie, beat them with the 


yolks. Miss Johnson. 
LEMON PIE—Mix one-quarter of a cup of soft cracker 
crumbs with one tablespoonful of melted butter; add 


one cup of finely chopped apples, the juice of two lemons 
and the rind of one. Then mix with two cups of sugar, 
stirring until it is nearly dissolved. Beat the yolks of 
two eggs until light. Beat the whites to a stiff froth, 
and mix them with the yolks. Stir the eggs in the 
other ingredients ; mix well; turn into a pie plate using 
only an under crust, and bake in a moderate oven. 
Miss Johnson. 


MARLBOROUGH PIE—Grate six apples; add one 
cup of sugar, three tablespoonfuls of melted butter, four 
eggs, Juice and grated rind of one lemon. Bake im a sin- 
gle crust and frost. Mrs. Maclaren. 


MORAVIAN APPLE PIE—Pare six even-sized appies, 
core without breaking them. Stew until tender, with a 
teaspoonful of lemon juice, and a very little of the yel- 
low of the peel, one cup of sugar, a little water. Fill 
bottom of the pie with peach or orange marmalade, 
put in the whole apples and fill the cavities with marma- 
lade. Put strips of crust across the pie, and bake in a 
quick oven. Serve with cream. o.) Bevis 


STRAWBERRY SHORTCAKE—One quart of flour, 
three teaspoonfuls baking powder, one _ teaspoonful of 
salt, and if preferred sweet, two tablespoonfuls sugar. 
Sift twice to mix well. Rub into this four tablespoon- 
fuls of butter, and one and one-half cups of milk; mix 
quickly and place on a well floured board. Wave ready 


108 PASTRY AND PIES. 


two buttered pie plates; cut the dough in four parts ; 
place a layer of dough on each plate; butter well, 
then add another layer of dough; bake in a hot oven. 
When done, separate the hot cakes; add the berries 
which have been well sweetened an hour before ; arrange 


the berries between and on the top and serve immediately. 
Mrs. M. Pringle. 


ORANGE PIE—Beat to a cream one-half cup of su- 
gar and one tablespoonful of butter; add the beaten 
yolks of four eggs, ‘the grated rind and juice of two oranges, 
and then the whites of the eggs beaten to a stiff froth. Bake 
with one crust. Myre, Ala Philips: 


MOCK MINCE PIE—Two soda crackers, one cup of 
butter, one cup of molasses, two cups of brown sugar, 
one cup of raisins, one-half cup of vinegar, one tea- 
spoonful of cinnamon, one-half teaspoonful of allspice, 
one-half teaspoonful of nutmeg. First pour over the 
crackers one and one-half pints of boiling water, cover 
tight, and let stand until the other ingredients are rea- 
dy ; then mash fine the crackers, and mix with the 
rest. This will make three pies. 

Miss Black. 


LEMON PIEK—The juice of three lemons, two cups of 
water, three tablespoons of corn starch, two cups of 
sugar, six eggs, the whites of thtee reserved for frost- 
ing, a piece of butter the size of an egg. Wet the corn 
starch with a little cold water and add ,it to the boil- 
ing water, stir and when it boils pour it on the su- 
gar and butter; when it cools a little, add the eggs 
well beaten and the lemon juice. Frost when done. 

Mrs. A. McLean. 
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CUSTARD PIH—One pint of milk, three eggs, pinch of 
salt, three and one-half tablespoons sugar, flavor to 
taste. Bake carefully. Miss Mary Meehan. 


SHORTCAKE—One-quarter cup of butter, half a cup 
ol “Ssuvary, Ole egg, quarter cup (of milk, one cup oi 
flour, two teaspdonfuls of baking powder, one-quarter 
teaspoontul of salt; cream the butter, add sugar gra- 
dually, then the eggs well beaten; sift and mix flour, 
baking powder and salt, add flour alternately with mttk; 
beat mixture well and cook in a round buttered pan. 
When done, split open and fill with fruits. 


Miss B, F. Blackwood. 
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‘‘Praise us as we are tasted, 
Allow us as we prove.” 


PILUM PUDDING—One cup sugar, one cup of suet, two 
cups of flour, two cups of bread crumbs, two cups of 
raisins, three eggs, three-quarters of a cup of sweet milk, 
one small teaspoonful of soda, one ounce of citron, cin 
namon and cloves, salt, steam three hours. 


Mrs. A. Maclaren. 


PLUM PUDDING—One pound of butter, one pound of 
suet, one pound of sugar, two and one-half pounds of 
flour, two pounds of raisins chopped fine, two pounds 
of currants, one-half pound of citron, sliced thin, two 
eggs, whites and yolks beaten separately, one-half pint 
of milk, one-half ounce of cloves, two grated nutmegs, 
one cup of bread crumbs. Boil five hours. 


Mrs. A. Maclaren. 


PLUM PUDDING—One pound of raisins, one pound of 
currants, one pound of suet, three-quarters of a pound 
of bread crumbs, a quarter of a pound of flour, one- 
quarter of a pound of brown sugar, half a pound of any 
kind of candied peel, half a nutmeg, half pint of pre- 
served juice, plum, gage or currants. Boil six hours at 
time of making, and six hours more when wanted for 
use. Mrs. John D. McDonald. 


PLUM PUDDING—One pound of suet chopped fine, one 
pound of butter, one pound of sugar, two and one-half 
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pounds of flour, two pounds seedless raisins, chopped 
fine, two pounds of currants, one quarter pounds  ci- 
tron shredded fine, twelve eggs beaten separately, one 
pint of milk, half ounce of each, cloves, mace, and two 
nutmegs grated, half pound of candied cherries ; cream 
butter and sugar and beat in the yolks next put in the 
milk then flour, add spices, whites of eggs, and lastly. 
the fruit well dredged wéth flour, mix thoroughly pour 
into small moulds and steam ten hours. 

Mis; Krank Foe Gary, Midland. 


MIDLAND. 


Of sauces and dumplings, puddings sweet 
(They make my mouth quite water) 

Tl have them all, just up to date, 

And teach them to my daughters. 


STEAMED PUDDING—One cup each of molasses and 
water, a quarter of a cup of butter, one cup of stoned 
chopped dates, half a cup of stoned raisins, one cup of flour 
one and one-half cups sifted graham flour, one teaspoonful 
of cinnamon, half a teaspoonful of cloves, half a teaspoon- 
ful of salt, one teaspoonful of soda, steam two hours, 
serve with hard sauce or whipped cream. 

Mrs. G. ‘Hawkins. 


GRAHAM PUDDING—One cup of chopped suet, one 
cup of sweet milk, one cup of molasses, one tablespoon- 
ful of butter, one cup of raisins, one teaspoonful of 
soda, two teaspoonfuls of cinnamon, half a cup of gra- 
ham flour, ong cup of bread crumbs. Steam three 
hours. Miss M, Walker. 


SUET PUDDING—One cup of chopped suet, one cup or 


raisins, s)oned and chopped, one cup of currants, one 
raisins, stoned and chopped, one cup of currants, one 
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cup of molasses, half cup of brown sugar, one cup of 
sour milk, one teaspoonful of soda, one egg, a_ pinch of 
salt, four cups of flour, one teaspoonful of cinnamon 
and half teaspoonful of cloves. Steam three hours. Serve 
with rich sauce. Mrs. W. Scott. 


DATE PUDDING—Half cup of suet, half cup of 
brown sugar, half pound of dates, two cups of oat 
flakes, three eggs, two tablespoonfuls of molasses, juice 
of one lemon, half teaspoonful of soda, and the same 
of salt. Steam three hours. 

Mrs. M. Lawrence, San Francisco. 


GRAHAM STEAMED PUDDING—One egg, one cup of 
molasses, one large,tablespoonful . of butter,, one cup of 
sweet milk, one cup of raisins, one teaspoonful of eoda, 
two cups of graham flour. Butter the mold, and spread 
a piece of buttered paper over the pudding, steam two 
or three hours. Mrs. J. Lucas. 


STEAMED PUDDING—One-half cup of chopped suet, 
two cups of flour, one teaspoonful of cream of tartar, 
one-half teaspoonfhl of soda, a little salt; mix well, 
add milk enough to make a. stiff dough. Put it in a 
buttered pudding dish in layers with preserves between ; 
begin and end with the dough. Steam one hour and 
twenty minutes. This quantity will make three layers. 

Mrs. Buchanan. 


FIG PUDDING—Chop one cup of suet, add two cups 
of bread crumbs, one pound of figs chopped fine, one 
and three-quarters cups of milk, one-half of a cup of 
sugar and three eggs beaten light without separating. 
Steam three hours. Serve hot with foamy, sauce. 

Table Talk. 
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RAISIN PUFFS—One-half cup of butter, one of sugar, 
one of sweet milk, and two of flour, two eggs, two 
teaspoons of baking powder, one cup of raisins stoned 
and chopped ; cream butter and sugar; add eggs well 
beaten ; mix flour and baking powder and add flour and 
milk alternately to the above mixture, then add fruit 
with a little flour sprinkled over it. Steam in cup three- 
quarters of an hour, place cups in steamer when the wa- 
ter. is boiling and do not take off the cover until the 
pudding is cooked. Serve with whipped cream. 

Malone Cook Book. 


CARROT PUPDING—One cup of grated raw potatoes, 
one cup of raw carrots grated, one cup of suet chopped 
fine, one cup of brown sugar, one and one-half cup of 
raisins one and one-half cup of flour, one teaspoonful of 
soda, a very little spice, a pinch of salt, steam from 
three to four hours, one cup of chopped nuts if liked. 

Miss B. Gordon. 


CARAMET,. PUDDING—Put one and one-half cup of 
brown sugar, in a clean frying pan and stir over a mo- 
derate fire till it melts, and browns, take three table- 
spoonfuls of corn starch, four cups of sweet milk, dissol- 
ve corn starch in a little milk, half a cup of chopped 
walnuts, a little salt, heat the milk and thicken with 
corn starch, pour the thickened milk over the sugar, 
stirring constantly to prevent lumps, add the nuts, pour 
into a mold or twelve small cups. 

Mrs. C. W. Thomas. 


CHOCOLATE PUDDING—Make a custard of one quart 
of milk, five eggs, one cup of sugar, and one-quarter of 
a teaspoonful of salt, cook in a double boiler, five min- 
utes before taking from the fire, add three heaping ta- 


1a4 PUDDINGS. 


blespoortfuls of grated chocolate rubbed to a paste with 
a little cold milk; stir until the custard is a rich coffee 
color. ‘When cold, flavor with vanilla, and put ihto 
glasses. Whip the whites of three eggs to a froth wth 
three tablespoonfuls of sugar, and put over the top. 
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DELICATE PUDDING—Two-thirds of a cup of orange 
juice, one-third of a cup of lemon juice, one cup of wa- 
ter, the whites ‘of “three eggs, three> tablespoons)” of 
corn starch, a pinch of salt, and sugar to sweeten. Put 
the fruit juice and water on the stove, sweeten to taste, 
and when boiling put in the corn starch dissolved in a 
little cold water. Boil slowly ten minutes; take from 
the fire and add the whites of the eggs stiffly beaten. 
Mix well, pour into a mold and serve very cold with a 
boiled custard made of the egg yolks. 


Mrs. C. Skinner. 


LITTLE CARAMEI, PUDDINGS—Put four tablespoon- 
fuls of granulated sugar in a clean frying-pan, and 
stir over a moderate fire till it melts, being careful 
not to let it become too dark. Divide this in six small 
cups or molds, turning each so that the bottom and 
part of the sides may be coated witth the caramel. In a 
bowl beat together three eggs and four tablespoonfuls 
of sugar; add one and one-half cups of milk and one 
teaspoonful of vanilla. Fill the mold with 
this m -xture, set in a pan of hot water, and bake in a 
moderate oven till firm in the centre. Serve ice cold on 
individual pudding dishes. 


Miss Addie Stevenson. 
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MOUNTAIN DEW PUDDING—Three crackers rolled 
fine, one pint of milk, yolks of two eggs, butter the size 
of a walnut. Sweeten to taste; bake one hour, make 
meringue of the whites of the eggs and sugar. 
Mrs. McGregor. 


INDIAN PUDDING—Scald one quart of milk, add three 
tablespoonfuls of corn meal and cook twelve minutes ; 
then add one tablespoonful’ of butter, three egps, four 
tablespoonfuls of sugar, one-half teaspoonful of ginger, 
and a pinch of salt. Bake until set. 


ESTELLA PUDDING—Three eggs well beaten, two 
and one-half tablespoonfuls of sugar, two tablespoonfuls 
of butter, three-fourths of a cup of sweet milk, one 
cup of chopped raisins, one teaspoonful of baking powder, 
flour to make of the consistancy of cake batter. Steam 
thirty-five minutes. Miss J. Black. 


-COLD TAPIOCA PUDDING—One cup of tapioca, five 
small cups of cold water, soak over night. Putin a 
rice boiler and. boil until perfectly clear. Just before tak- 
ing from the fire, add one cup of sugar, juice and rind 
of one lemon, salt. Serve cold with sugar and cream. 

Mrs. Wm. H. Walker. 


KISS PUDDING—One quart of milk, three tablespoon- 
fuls of corn starch, four eggs, one-half cup of sugar, a 
little. “salt. “Put part > of the nitlkk ‘with ‘the su- 
gar Gand?) “salt on the stove, and when it hous 
add the corn starch dissolved in the remainder of the 
milk. Stir and cook, and when thick, add the yolks of 
the eggs well beaten. Pour the mixture into a pudding 
dish and over the top put a frosting made of the whites 
of the eggs beaten to a still froth with one-half cup 
of sugar. Put on part of the frosting and brown in the 
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oven. Sprinkle over grated cocoanut, after putting the 
frosting reserved over the browned frosting. 
Mrs. A. McLean. 


MOUNTAIN PUDDING—One pint of milk, the whites 
of three eggs, two tablespoonfuls of corn starch, three 
ot--sugar, and a .pinch of “salt. When the milk boils, 
add the sugar, salt, and corn stareh dissolved in a lit- 
tle cold milk; lastly the whites: of the eggs beaten to a 
stiff froth. Pour into cups, and when cool turn out,.on 
a small platter, and serve with a _ boiled custard pour- 
ed over the mountains. 

| Mrs. A. McLean. 


PEACH COBBLER—Line a deep dish with a rich bis- 
cuit crust. Pare and cut into halves some juicy, tart 
peaches, sprinkle over sugar, and stew slightly; pour 
into the lined dish, and cover with the crust. Bake until 
the crust is done. Serve with cream. 

White House Cook Book. 


APPLE TAPIOCA—Soak one cup of tapioca in cold 
water for three hours; cook till clear ; sweeten, and add 
a pinch of salt. Pare and core enough apples to cover 
the bottom of a pudding dish; put a small piece of but- 
ter and a little sugar in the cavity of each apple; pour 
over the tapioca and bake until the apples are tender 
To be eaten with cream and sugar. 


Mrs. Wm. Reade. 


COCOANUT PUDDING—One cup of milk, one table- 
spoonful of corn starch, one tablespoonful of white sugar, 
three tablespoonfuls of eocoanut, the white of one eggs 
beat all together, then add to two cups of boiling milk ; 
when thick, turn into molds. Mrs. Buchanan. 
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APPLE PUDDING—Fill a buttered baking dish with 
sliced apples ; pour over the top a hatter made of one  table- 
spoonful of butter, one-half cup of sugar, one egg, one- 
half cup of sweet milk, and one cup of flour in which 
‘has been sifted one teaspoonful of baking powder. Bake 
in a moderate oven. Serve With cream and sugar or li- 
quid sauce. Peaches are very nice served in the same 
way. 

BAKED APPLE PUDDING—One quart of flour, two 
large tablespoonfuls of shortening, three teaspoonfuls of 
baking powder, salt, milk to make a soft dough. Line 
the sides of a buttered baking dish with the pastry, fill 
with apples, sprinkle over sugar and bits of butter, put 
on a cover of the pastry, cutting a _ slit in the center, 
and bake in a moderate oven till the apples are done. 
Turn out on flat dessert dish having the apples on typ. 
Serve with sauce. Angie. 

SNOW BALIS—Beat the yolks of three eggs Jicht, 
then add gradually one cup of sugar. When very lIiyhr, 
adi two tablespoonfuls of milk, one cup of flour and ‘eat 
again: Beatuiithe whites of the eggs to a st!3, ury 
froth, add to. the batter with one rounded teas vonful 
of baking powder. Fill well buttered cups two-thirds frll 
and steam for twenty minutes or one-half hiour. Roll 
in powdered sugar and serve with foamy sauce or \ hip- 
ped cream. Angie. 


LEMON sPUDDING—Scald one pint of milk and tiicken 
with two tablespoonfuls of corn starch; when well 2ook- 
ed, add one tablespoonful of butter, one cup of sugar, 
the yolks of four eggs, the: juice and grated rind of one 
lenion; lastly, the whites of the eggs beaten to a stiff 
froth. Mrs. Maclaren. 
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DATE PUDDING—Soak three-fourths of a cup of tapi- 
oca in cold water for two hours; add a little salt, 
and one-half cup of sugar; cook until transparent. Re- 
move the stones from one pound of dates. Butter a pud- 
ding dish, put in the dates, pour over the tapioca, and* 
bake nearly one hour. To be eaten either hot or cold 
with whipped cream. Mrs. Buchanan. 


ORANGE PUDDING—Cut five or six oranges in small 
pieces; put in a pudding dish; sprinkle over them one 
cup of sugar; .make a boiled custard of one pint of 
milk, yolks of three eggs, one-half cup of sugar, one ta- 
blespoonlul of corn starch.; pour this over the oranges ; 
inakc. a meringue of the beaten whites of the eggs and 
three tablespoonfuls of sugar; brown slightly inthe oven. 

Mrs. Jones. 


QUEEN OF PUDDINGS—One pint of bread crumbs, 
which should be dried thoroughly in the oven and crush- 
ed before using, one quart of sweet milk, yolks of three 
eggs, three quarters of a cup of sugar, one tablespoon 
of melted butter, a pinch of salt, when the pudd ng is 
baked, take from the oven spread,a little jelly on the 
top, then a frosting made from. the whites of the eggs, 
brown a few minutes in the oven. 

Mrs... H? Mofiatt: 


VELVET PUDDING—Five eggs, one and a half cupfuls 
sugar, four tablespoonfuls corn starch, three pints of 
milk. Dissolve the corn starch in a little cold milk, and 
add one cupful of sugar and the yolks of the eggs beat- 
en. Boil three pints of milk, add the other ingredients 
while ‘boiling ; remove from the fire when it becomes 
quite thick ; flavor with vanilla and pour into a baking 
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dishl; beat the whites of the eggs to a stiff froth, add 
half cup sugar, turn over ‘the pudding and place fit in 
the oven to brown slightly. 


SAUCE FOR VELVET PUDDING—Yolks of two eggs, 
one cupful sugar, one tablespoonful butter, one cup of 
milk. Beat well the yolks, sugar and butter, add to the 
milk (boiling) and set’on the stove till it comes to boil- 
ing heat ; flavor with vanilla. Miss B. F. Blackwood. 


FRUIT DUMPLINGS BAKED—One pint of flour, one 
heaping teaspoonful of baking powder, one large table- 
spoontul of shortening, salt. Makea soft dough with sweet 
milk, roll out one-eighth of an inch thick and cut in five inch 
squares, fill with fresh fruit, sprinkle over sugar and a pinch of 
salt, put on the top crust, cut a slit in- the centre in 
which put a piece of butter; press the edges well  to- 
gether ; place in a baking pan, sprinkle sugar over each 
dumpling and pour in boiling water to the depth ot 
one-fourth of an inch. Bake. Serve hot with sauce. 

Indiana Worthington. 


COTTAGE FRUIT PUDDING—Put into a baking dish 
any kind of berries, and pour over a batter made of 
the following ingredients; one egg, one cup of sweet 
milk, one cup of sugar, three cups of flour, one  ta- 
blespoonful of butter one teaspoonful of baking powder. Bake 
until the crust is done. Ae Lie Le 


BROWN BETTY—Put a jlayer of sweetened apple sauce 
in a buttered dish; add a few pieces of butter, then a 
layer of bread crumbs; sprinkle over a little cinnamon ; 
add another layer of sauce, etc., making the last Mayer 
bread crumbs. Bake. Serve with sauce or cream and 
sugar. UN eG 9): 
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BREAD AND BUTTER PUDDING—Line tne bottom 
of a pudding dish with thin slices of bread well butter- 
ed ; strew currants over them; then another layer of 
bread with currants, and so on until the dish is full, 
pour over a custard made of four eggs, one quart of 
milk, sugar and a pinch of salt. Let it stand a little 
while before baking. Mrs. W. Thomson. 


CREAMY RICE PUDDING (Without Eggs)—Half a cup 
of uncooked rice, half a cup of sugar, one generous 
quart of new milk, a little salt and nutmeg, bake slow- 
ly from two to three hours, good either hot or cold. 


Mrs. EK. W. Florence. 


APPILE DUMPLINGS—Make a rich biscuit, pastry, 
roll half an inch thick, cut in squares each to hold a 
whole apple, pare and core the apples, fill cavities with 
chopped pecans, sugar and a little nutmeg, fold pastry 
lightly over each apple, press the edges together, place 
in a pan so they’ will - not adhere when cooking, 
sprinkle over each dumping sugar, nutmeg, and pieces of 
butter, pour over all, one and one-half cups of water 
and bake till the apples are tender, and the dump- 
lings browned, serve with whipped cream, or hard sauce. 


Mrs. John E. Shumate, Midland. 


ROLLY-POLLY PUDDING—Make a biscuit dough ; roll 
not quite an inch thick; spread over sliced apples, or 
any kind of berries, fresh or dried; roll up, press the 
ends and side and boil continually one and one-half 
Or wrap it in a pudding-cloth well floured; fasten the 
ends and side and boil continually one and one-half 
hours. Serve with sauce. 

White House Cook Book. 


PUDDING SAUCES, 


“Tt cracks my brains to find out tempting sauc 
“Can we ever have too much of a good thing,” 


SAUCE FOR PLUM PUDDING—Cream together one 
cup sugar, one-half cup butter ; add the well beaten yolks 
of four eggs. Stir into this one wineglass of fruit 
juice, a pinch of salt and one large cup of hot cream 
or milk. Beat the mixture well; cook over hot water un- 
til it thickens. 


PUDDING SAUCE—One cup sugar, one cup boiling wa- 
ter, one tablespoonful sifted flour, one-half ,cup butter, boil 
all together ten minutes ; add one egg well beaten,flavor 
to taste. 


FRUIT SAUCE—Two-thirds cup sugar, one pint rasp- 
berries or strawberries, one tablespoonful melted butter, 
one cup hot water. Boil all together slowly, removing 
the scum; then strain through a sieve. 


JELLY SAUCE—Two  tablespoonfuls sugar, one-half 
cup jelly, one cup boiling water, two tablespoonfuls but- 


ter, one teaspoonful corn starch. 
White House Cook Book. 


FOAMY SAUCE—Beat one-half cup of butter to a 
cream with one cup of powdered sugar. Beat until very 
light and white, then add the unbeaten white of one 
egg; beat the mixture until very light. Stand over 
boiling water; add gradually one-half cup of boiling wa- 


122 PUDDING SAUCES. 


ter, and one-fourth cup of fruit juice; stir until it is 
frothy, and serve at once. Mrs. Wm. Smith. 


OUR NEW SAUCE—One cup of granulated sugar, one 
cup of water, boil until it spins a thread. Have ready 
the yolks of three eggs beaten to a cream; pour the 
boiling syrup over the eggs in the dowl, and beat until 
you have a thick mixture resembling that of sponge cake. 
Flavor with lemon or vanilla, and just  hefore serving 
add one pint of whipped cream. 
Helen lYouiseJohnson. 


ORANGE. SAUCE—One cup of milk, one teaspoonful 
flour, four tablespoonfuls sugar, well beaten yolks of 
three eggs, juice and grated rind of one orange. 

Mrs. Baker. 


CREAM SAUCEK—Stir to a cream one cup sugar, one- - 
half cup butter; then add one cup sweet, thick, cold 
cream. Stir well fand “flavor tos ‘taste. 

Mrs. Baker. 

VINEGAR SAUCE—One cup boiling water, one cup 
sugar, one tablespoonful flour, one cup vinegar, a little 
nutmeg. Mix the flour with a little cold water, then 
stir it into the boiling water and sugar; add the vine- 
gar and nutmeg and boil twenty minutes. 

Mrs. J. Maxwell. 


PUDDING SAUCE—Four tablespoonspoonfuls of sugar, 
one egg, one pint of sweet cream, butter half the size 
of an egg, three tahlespoonfdls of fruit juice, cream but- 
ter and sugar, then add unbeaten egg and beat thoroughiv 
then add fruit juice, and just before serving stir the 
above into the cream which has been previously whipped. 

Mrs. Putnam, 


PUDDING SAUCES. po3 
HARD SAUCE—Beat one cup of powdered white sugar 
and one-half cup: butter together until thoroughly mixed ; 
the longer it is beaten the whiter it becomes. Flavor 
with vanilla to taste or any other flavoring. 
Mrs. W. H. Walker. 
PLAIN SAUCE—One cup lLrown sugar, one cup molas- 
ses, one-half cup butter, one teaspoonful flour, juice and grat- 
ed rind of one lemon, half a nutineg, one-half teaspoonful cin- 
namon, one-quarter teaspoonful cloves. When these are weil 
mixed, add one cup of boiling water and boil until clear ; 
then strain. Mrs. Hawley. 


LEMON SAUCK—Juicd and grated rind of one lemon. 
one tablespoontful flour, one ounce butter, a little water, 
sueareto laste, and yolks of Jour eggs. \Put the but- 
ter and flour into a saucepan over the fire, and when of 
a pale brown, add the water and _ strained lemon juice. 
Stir the sugar and grated rind into the sauce which 
should be very sweet. When the sugar is melted, put in 
the beaten yolks of eggs and stir until the sauce thick- 
efis. Setve at once.,.Do not allow it to boil as it will 
curdle. Mrs. W. D. McCallum. 

LEMON SAUCE—One large tablespoonful of butter, 
one of flour, one cup of sugar, grated rind and inice of 


one lemon. Mrs. A. Anderson. 


HARD SAUCE—Two cups of sugar, one cup of but- 
ter, creamed -together, the white of two eggs beaten to 
a stiff froth; add to butter and sugar and beat lightly 
until thoroughly mixed; divided into three parts, flavor 
one part with vanilla, one part with grated chocolate or 
cocoa, about two teaspoons, and one part with extract 
of strawberry, so that the three parts will be different 
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colors.‘ Butter the mould or bowl. Put in the chocolate, 
then the vanilla and lastly the strawberry; set away 
to cool; when ready to serve turn cut on a _ plate. 
Cut through it in slices and lay on each portion of 
the pudding. Mrs. W. H. Walker. 


MAPLE CREAM SAUCK FOR PUDDINGS—One cup 
of brown sugar, one cup of butter, boil until browned 
well, stirring constantly, take off stove, and add one ta- 
blespoonful of flour and four cups of boiling water, put 
on stove and cook five minutes. Miss C. Robb. 


DESSERTS 


‘He that is at ease seeks dainties.” 


ICH CREAM—Scald together one quart of milk and 
two cups of sugat when cold, add one pint of cream, 
flavor with vanilla to taste and freeze. 

Miss M. Robb 


ICK CREAM—Two quarts of good cream, one-half 
pint of milk, fourteen ounces of sugar, two eggs, beat 
the eggs and sugar together as for cake, before mixing 
with the cream; flavor to taste, and freeze, stirring 
rapidly at first to make it perfectly smooth, and slow- 
er as it thickens. Miss C. Robb. 


ICH CRHAM—Three eggs, one quart of milk, one 
pint of cream,twocupsof sugar, flavoring. Scald the 
milk, then stir in the eggs and'sugar ; beat like a cus- 
tard ; when cold add the cream and flavoring. Freeze. 

Mrs. Henry. 


ORANGE MARMALADE ICE—Make a quart of plain 
custard, when cool, add a cup of orange marmalade, the 
juice of a lemon. Turn into a, freezer and freeze. 

Susie Buel. 

STRAWBERRY ICE CREAM —One pint of cream, one 
pint of milk, one pound of sugar, juice from three pints 
of strawberries. Scald the milk and cream with one 
cup of sugar mix the juice with one cup of sugar and when 
dissolved add it to the milk and cream. When _ cold 
freeze; Mrs. Rorer. 
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TUTTI FRUTTI ICE CREAM—To every quart of rich 
vanilla cream, partly frozen, add one pint of mixed  al- 
monds citron and mixed French candied fruit chopped 
fine. Finish freezing, add one quarter of a cup of orange 
juice and put away to ripen. 


BANANA ICK CREHEAM—One pint of milk, one, pint of 
cream, two eggs, one coffee cup of sugar, vanilla to 
taste. When the cream is half frozen add three bana- 
nas finely cut with a silver knife. 


Mrs. EK. G. Brigham. 


CHOCOLATE SAUCE—One quart of Baker’s choco- 
late, one tablespoonful of butter, one cup of sugar, one- 
third of a cup of water half a teaspoonful of vanilla ; 
melt chocolate, add butter, sugar, and water, let boil fif- 
teen minutes, cool slightly, add vanilla, serve hot with 
vanilla ice cream. Mrs. W. McDonald. 


In frozen creams and ice’s good, 
T'll dive with interest deep. 


PINKAPPLE SHERBET—One quart of water, one 
pound of sugar; boil five minutes, one tablespoonful of 
gelatine soaked for fifteen minutes in a little cold wa- 
ter and added to the boiling syrup; when cold add one 
cup of grated pine-apple and lemon juice to taste. Turn 
into a-ireezer and ireeze. 


PINEAPPLE SHERBET—One can shredded pineapple, 
one quart of water, three and a half cups of sugar, 
juice of two lemons, when nearly frozen add the whites 


of two eggs, with three  tablespoonfuls of sugar, beat 


stiff, Mrs. C..W, Thomas: 
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PERSIAN SHERBET—One quart of water, one 
pound of sugar, boil five minutes. One tablespoontful of 
gelatine soaked in a little cold water for fifteen min- 
utes and added to the boiling syrup, stir until the ge- 
latine is dissolved. When cold, add one-half pint of 
strawberry juice, the strained juice of two lemons’ and 
three tablespoonfuls of orange juice. Freeze. 


STRAWBERRY WATER ICE—One quart of strawberry 
juice, the juice of two lemons, one pound of sugar, one 
pint of water, mix well, stand aside for one hour, then 
freeze. 


SICILLIAN SHERBET—One quart of peaches, one 
pint.of orange juice, one poundiof sugar, four or five le- 
mons, one quart of water, one tablespoonful of gelatine. 
Boil the sugar and water, together for five minutes, 
then add the gelatine, which has soaked for fifteen min- 
utes in a little cold water, stir until dissolved; press 
the peaches through a sieve, strain the orange and tc- 
mon juice over them, add the syrup made from the wa- 
ter and sugar; mix well and freeze. 


Note—To the above recipes for Sherbet when part- 
lyly frozen instead of gelatine may be added an Italian 
ineringue, made by whipping together to a very © stiff 
froth the, whites of three eggs and three tablespoonfuls 
of powdered sugar. 


LEMON SHERBET—One quart of water, one pound 
of sugar; boil five minutes, one tablespoonful of gelatine 
soaked in a little cold water for fifteen minutes and 
added to the boiling syrup; when cold add juice of six 
or eight lemons. 
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MAPLE MOUSSE—One cup of maple sugar boiled 
about as you would for packing a cake, pour into this 
the beaten yolks of four eggs, stir until cold and when 
ready for freezing add one pint of cream whipped, pour 
into a mould pack with ice and salt, for three or four 
hours. Miss B. Gordon. 


MILK SHERBET—One quart of milk, one pint of su- 
gar, four lemons; mix the lemon juice and sugar and 
let it stand; chill the milk and just before freesing add 
the sugar and lemon; one pint of cream beaten im- 
proves it. Mrs. Richardson. 


CAFE PARFAIT—One half pint of cream, one half 
cup of sugar, one fourth cup of clear strong coflee ; mix 
all together, chill and whip put the mixture in a mould 
cover with paper to prevent water getting in, pack in 
salt and ice, let stand three hours without stirring ; in 
place of coffee use one tablespoon of melted chocolate. 
Parfait may be made from any flavoring or fruit desired, 
the parfait taking the name of flavoring or fruit used, 
as strawberry, etc. Mrs ‘A. Mosher. 


ALMOND MOUSSEK—Boil one coflee cup of granulated 
sugar and the same quantity of water together for twen- 
ty minutes, draw to one side of the fire, and stir into 
the syrup the whites of thfee eggs beaten to a stiff 
froth, beat the three yolks well and add to the mix- 
ture; place the saucepan in a pan of boiling water and 
cook for ‘ten minutes, stirring all the time, remove from 
the fire.and add a cup and a half of almond nuts chop- 
ped very fine, when cold season with vanilla, add care- 
fully'one ‘quart of cream well whipped, pour into. a mould, 
pack with ice and salt, let it stand from three and a 
half to four hours. Mrs. A. M. 
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Note—For mousse the cream is always whipped _ be- 
fore mixing with other ingredients; put into a_ chilled 
mould, packed with ice and salt, must not be stirred. 


NEAPOLITAN MOUSSE—Whip one quart of cream 
stiff and dry. Cover one-fourth of a box of gelatine with: 
one-fourth of cup of cold water .and let stand 
one half hour. Cover one cup of candied pine 
apple cut in small pieces with the juice of one 
orange, and let it stand until the pineapple seems soft. 
Turn the cream into a basin, add one cup of powdered 
sugar, the gelatine which, has been dissolved- over ‘hot 
water, the fruit and orange juice, and one teaSpoonful of 
vanilla. Stir gently from the bottom towards the top un- 
til it begins to thicken. Turn into a mould previously 
wet with cold water; pack in salt and ice dnd ‘stand 


away for two or three hours. 
Miss Helen Louise Johnson. 


STRAWBERRY CHARLOTTE—Cover one-fourth of a 
box of gelatine with a quarter of a cup of cold water, 
and let it stand ten minutes. Whip one; pint of cream. 
Scald one small cup of milk and three-quarters of a cup 
of sugar together, and add to the gelatine, stir until’ 
dissolved. Strain it into a bowl and add one table- 
spoonful of lemon juice. Stand the bowl in a pan, of 
crushed ice, and when the mixture begins to thicken, 
stir in lightly the whipped cream. Iine a mould with 


whole strawberries, and when the cream is nearly stiff 


enough to drop pour it into the mold. 
Misy. Rorer: 


CURRANT ICE—Boil together for ten minutes one 
quart of water, and one and One-half pounds of sugar. 
One tablespoonful of gelatine, soaked in a little cold wa- 
ter for fifteen minutes and add to the boiling syrup ; 
stir well. When cold, add three cups of currant juice 
and the juice of one lemon. Freeze. 


Mrs: J. EK. Taylor: 


ORANGE JELLY—One box of gelatine soaked one 
hour in one pint of cold water ; add one pint of boil- 
ing water, one pound of sugar, juice of eight oranges 
and two lemons. Strain into moulds. 


Mrs. R. Beman. 


LEMON JEII,Y—Soakone half box of gelatine in one 
cup of cold water for one-half hour, then add two 
cups of boiling water and stir until the gehatine is, dis- 
solved ; add one pound of sugar, the juice of three le- 
mons and the grated rind of one; strain into moulds. 


ALTiSD. 


COFFEE JEI,LY—One box of gelatine, two cups of 
strong coflee, two scant cups of sugar, three 
ing water, two teaspoonfuls vanilla. 
one-half 


cups boil- 
Soak the gelatine 
hour in one-half cup of cold water, then add the 
coflee, sugar, vanilla and boiling water. 


Strain into an 
earthen mould. 


Serve with whipped cream around it. To 
make the coffee the required strength take four table- 
spoonfuls of coffee to two cups of water. 


Mrs. Cameron. 
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COFFEE JELLY—Soak one box of gelatine in one-hal! 
pint of cold water for two hours; pour over it one 
and one-half pints of boiling water. When the gelatine is 
dissolved, add one pint of sugar, one pint of strong 
coffee, the juice of two or more lemons, according to 
taste. Strain into moulds and set in a cool place to 
harden. , Mrss Ge. Marshall: 


ORANGE CHARLOTTE—Make a jelly of one half box 
of gelatine, one pint of orange juice, the juice of one le- 
mon, and one and one-half cups of sugar. When the 
jelly begins to thicken, add slowly the well beaten whites 
of four eggs. Stir until the eggs and gelatine are thor- 
oughly mixed. A pint of whipped cream may be used in- 
stead of the eggs. Tine a mould with sections of oran- 
ges and full with the. mixture. For a change, the above 
may be moulded and garnished with whipped cream and 
oranges, or piled in a glass dish and garnished with 
bright jelly and orange. Mrs. Millar, 


ORANGE CREAM—Soak one half box of gelatine in 
one half cup of cold water for one-half hour. Beat 
the yolks of five eggs with one cup of sugar , and the grated 
rind of one orange, until light. Scald one pint of milk 
and pour over the egg mixture. Return to the double 
boiler and stir until as thick as custard. Take from the fire, 
add ‘the soaked gelatine and stir until dissolved. Strain 
and when cool, add the juice of five oranges. When it 
begins to thicken add one pint of cream whipped to a 
solid froth and stir carefully until very thick. Pour into 
small moulds. Serve very cold. ‘ Table Talk. 
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CARAMEFI, BAVARIAN CREAM—Soak one-half box of 
gelatine in one-half cup of cold water, for one-half ‘hour, 
dissolve over hot water. Whip one quart of cream to a 
stiff froth, and turn into a basin. Add -one cup of pul- 
verized sugar, the gelatine, two tablespoonfuls of caramel, 
one teaspoonful of vanilla. Stir gently from the bottom 
toward the top until the cream begins to form. Then 
turn into a mould previously wet with cold water, and 
put away to harden. Mrs. Botham. 

' | 

COFFEE CREAM—Dissolve a half box of gelatine in 
a cup of cold water, add a cupful of sugar, and one 
cup ol” strotie hot ‘coffee; letoit-coeli ands justeaass it) bec 
gins to stiflen add a pint of cream, whipped stifl,.beat 
altogether for a few minutes,” then set away to stiffen, 
eat with cream. { Mrs. :C: -W., Thomas. 


SPANISH CREAM—Soak one-third of a box of gela- 
tine in one pint of milk one hour. ‘Seald the milk and 
stir in the yolks of two eggs beaten with one-half cup 
of sugar.. Remove from the fire and stir in the- whites 
of the eggs well beaten. When it is cool, flavor with 
vanilla, «pour into. a’ .mould, and set in a_ cool place 
Serve with whipped cream. 


‘Mrs. W: D. McCallum. 


BANANA FLOAT—Soak one box of gelatine in one cup 
of cold water for one hour, Scald three pints of milk 
and two and one-half cups of sugar together. Pour a 
little of ‘the hot mifk lover; the gelatine, and stir until 
it is dissolved; then stir ‘this into. the rest ‘of the milk 
and boil ten minutes. Be careful not to scorch. When 
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cool, stir in six bananas broken in small pieces; mix 
well, pour into a mould and set, on ice or, ina cool 
place. Just before serving,take from the mould, pour over 
whipped creatn sweetened and flavored. 
Mrs. Cameron. 


- ROYAT, DIPLOMATIC—Make a wine jelly ; put a lay- 
er of the jelly one-fourth inch deep in a mould; cut can- 
died fruit and put around the jelly; then add a little 
of the elly to hold. the fruit in place, when the layer stiff- 
ens add more jelly one-half inch deep, and when it be. 
comes firm place a smaller mould in the centre of the 
large mould ; pour the remainder of the jelly in the large 
mould ; fiil the small mould with ice or snow to keep 
it in ‘plaice and fet. it ‘Stand one hour; then remove 
the ice from the small mould, and fill it with warm 
water ; do not have the water hot or it will melt the 
jelly; take out the mould then fill with velvet cream. 
Det i. ae cool, place. 


Mrs. Mosher. - 


CHARLOTTE RUSSE—Soak one-half’ ounce of gela- 
tine in dne-half cup of cold water for one-half hour, dis- 
solve over hot water, one quart of cream, one half cup 
of milk, two cups” of sugar, vanilla to taste, pour into a 
nrould, previously lined with lady-fingers or sponge cake. 


“BLANC MANGE—One pint ,rich-cream, one cup: of 
sugar, one teaspoonful of vanilla, two wine glasses of 
fruit juice, one third of a box gelatine. Dissolve: gela- 
tine in a little water, whip the cream add sugar,, flav- 
oring and gelatine, stir all thoroughly, then pour in grape 
juice, put in.mould and place on ice’ or in refrigerator, 
serve’ cold. : }. Mrs. .Putnam. 
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LEMON FOAM—Two cupfuls of hot water, one 
small cupful of sugar, two large tablespoonfuls of corn 
starch, juice of one lemon, whites of three eggs. Put the 
water and sugar in an enamel ware, saucepan, and when 
it boils add the corn starch wet in a little cold water; stir 
and cook for five minutes; add the juice of the lemon, stir 
well; take it from the fire, and when cold pour it over the 
whites of the eggs beaten to a stiff froth; beat for about 
one minute when the whole mass will be light and foamy. 
A custard made of one pint of milk, two tablespoonfuls of 
sugar and the beaten yolks of the eggs may be poured 
over the lemon foam, although it is nice without it. 


Mrs. McGregor. 


A NICE DESSERT—Pare and slice ten medium sized 
apples, stew with three tablespoonfuls of water in a dou- 
ble boiler. When cooked rub smooth, sweeten and season 
with extract of lemon. Beat the whites of two eggs to a 
stiff froth, add to the apple and beat until light. Heap in 
the dish in which it is to be served. To the yolks add 
one-half cup of sugar and one cup of rich milk; place in 
a double boiler and stir until the custard sets. When cool 
pour over the whipped apple. Mrs. T. White. 


SNOW PUDDING—Cover one-half box of gelatine 
with a little cold water and let soak one-half hour, pour 
over it one pint of boiling water, add two cups of sugar 
and juice of three lemons, strain into a tin basin, place 
this in a pan of ice water and let it stand until cold. When 
cold beat with an egg-beater until white as snow. Beat 
the whites of the eggs to a stiff froth and stir into the 
pudding, pour into a mould to harden. Serve with boiled 
custard, made from one quart of milk and the yolks of the 
four eggs, or whipped cream. Malone .Cook Book. 
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GELATINE SNOW—One pint of water, one-third of a 

box of gelatine, two lemons, one cup of sugar, whites of two 

eggs. Soak the gelatine in the water for one hour, then 

dissolve by heating; add the sugar, and when nearly cool, 

the lemon juice and the whites of the eggs beaten to a stiff 
froth; beat all thoroughly, and put into a mould. 

Mrs. Wm. Thomson. 


CUSTARD SOUFFLE—Two tablespoonfuls of butter, 
two tablespoonfuls of flour, two tablespoonfuls of sugar, 
one cup of milk, four eggs. Scald the milk, mix the flour 
and butter together, and add a little of the milk, then pour 
the whole into the boiling milk, and cook eight minutes, 
stirring often. Beat the sugar and yolks together, add te 
the cooked mixture, and cool; when cold add the whites 
beaten to a stiff froth. Pour into a buttered pudding dish 
and bake twenty minutes. Serve immediately with whip- 
ped cream sweetened and flavored. 


Mrs. George Hawkins. 


CHOCOLATE SOUFFLE—One cup of boiling water, 
one anda half cups of scalded milk, three teaspoonfuls of 
gelatine, five tablespoonfuls of sugar, three teaspoonfuls 
Baker’s unsweetened chocolate, yolks of three eggs, 


slightly beaten, whites stiffly beaten. Mix sugar and yolks 
of eggs, add gradually scalded milk and water to which 


the gelatine has been added. Place on fire and stir until 

like soft custard; add chocolate and whites of eggs, take 

from the fire and season with one teaspoonful of vanilla. 
Miss M. K. Fortune. 


STEWED RHUBARB—TIi the rhubard is young, it is 
not necessary to peel it, cut off the extreme ends and the 
tops, wash clean, and cut into pieces about an inch long, 
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put into saucepan on the back of the stove until the juice 
runs freely, do not let it boil hard. To a quart of rhubarb, 
add a cup of sugar, when rhubarb is well done, add the 
sugar; cook ten minutes longer. 


PEACHES FOR TEA—Pare and quarter ripe peaches; 
sprinkle well with sugar and let them stand one hour to 
extract the juice; then cover with rich sweet cream. 


COMPOTE OF ORANGE—Take four oranges, peel 
and take out seeds, then take orange apart in sections, 
take two oranges and peel an inch wide round the orange 
in. the centre. Scrape off all the white of the peel, roll if 
up and cut very thin leaving it in long strips; ‘take the 
two oranges and prepare them as you did the four; put 
all in an earthen dish; make a syrup of two cups of sugar 
and two of water; boil to a thick syrup; pour over the 
oranges; put plate over to keep in steam. Serve: when. 
cold. Miss Martin. 


CONSERVE—Take three: pints of any fruit juice (pre- 
ferably currants), one and a half pounds of pie plant cut 
fine, the juice and clipped rind of three lemons, two 
oranges, one and a half pounds of seeded raisins, two and 
a half pounds of sugar; cook all together until thick. 

. Mrs. Griffen. 


BAKED APPLE SAUCE—Pare, core and quarter suf- 
ficient sour apples to make a quart; put them into.a deep 
dish with one cup of sugar, adding water to nearly cover 
them; cover the dish and bake in a moderate oven for 
two hours, or wae the apples have assumed a golden 


brown. Miss J. A. Robb. 
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BAKED APPLES—Pare and core as many apples as 
can be placed in the bottom of a porcelain baking pan; 
fill the cavities with sugar; add two cups of water; cover 
closely and simmer until they can be easily pierced with a 
fork; add more water, if necessary, when cooking; lift 
apples out carefully on platter; boil down the juice until 
quite rich; pour hot over apples; served with plain or 
whipped cream. Miss J. A. Robb. 


TO COOK DRIED FRUITS—AIl fruits should be 
thoroughly washed, then put them into a porcelain dish; 
cover them with cold water; let them stand twelve hours 
before cooking. Cook slowly in the same water. 


CAKES. 


“With weights and measure just and true, 
With stoves of even heat. 
Well buttered tins and quiet nerves, 
Success will be complete.” 


HINTS FOR MAKING CAKE—Measure the flour be- 
fore sifting unless otherwise stated. Sift the baking 
powder or cream tartar with the flour. Eggs will beat 
more quickly if cold. Grease cake pans with fresh lard, as 
it is better than butter. Line the bottom of cake tins with 
paper. Layer cake tins and patty pans also. ‘In mixing 
cake, first beat the butter to a cream, add the sugar and 
beat light; next beat in the eggs, add the milk, the flavor- 
ing and spices; then the flour, and if there is fruit, roll it 
in a little of the flour saved from the measure and stir in 
last. If the eggs are beaten separately, add the whites 
alternately with the flour. Margery Daw. 


CHRISTMAS CAKE—One pound of brown sugar, one 
pound of butter, one pound of peel, three pounds of cur- 
rants, four pounds of raisins, one pound of almonds, one 
and one-half pounds of flour, two-thirds of a cup of cur- 
rant jelly, twelve eggs, one teaspoonful soda, one tea- 
spoonful salt, a dash each of cayenne and black pepper, 
one cup of molasses. Divide the flour evenly. In one part 
put one teaspoonful of cinnamon, one nutmeg, one-fourth 
teaspoonful cloves, two-thirds of a teaspoonful of allspice. 
Mix the fruit with the other half of flour, cream, butter 
and sugar; add eggs, dissolve soda in warm water, and 
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stir it into the molasses. Mix all well. This will make two 
large loaves. Bake in a moderate oven two hours. 


Mrs. R. Sellar. 


FRUIT CAKE—One cup of butter, two cups of sugar, 
one cup of sour cream, one cup of molasses, three and 
one-half cups of flour, four eggs, one pound of raisins, 
one-half pound of currants, one teaspoonful soda, two nut- 
megs, two teaspoonfuls cloves, two teaspoonfuls of cinna- 
mon, one pound of nut meats, one-half pound of citron. 

Mrs. Watson. 


FRUIT CAKE—Three cups of sugar,-two cups of 
butter, one cup of molasses, one cup of sour milk, one tea- 
spoonful of Bee soda, five eggs, five cups of flour, two 
pounds of raisins, two pounds of currants, one-quarter 
pound of citron peel, spice to taste. Mrs. J. Millar. 


FRUIT CAKE—One pound of butter, one pound of 
flour (browned), one pound of sugar, three pounds of 
raisins, two pounds of currants, one pound of orange and 
lemon peel mixed, twelve eggs, three-fourth cup of mo- 
lasses, one-fourth cup of rose-water, one teaspoonful of 
soda dissolved in the molasses, one tablespoonful of cin- 
namon, one-half a tablespoonful of cloves and mace. 

Mrs. BD. Dy: McBain: 


You take no chances if you use “ Bee Soda” for cakes. 


WEDDING CAKE—Two and one-quarter pounds of 
butter, two and one-half pounds of brown sugar, two and 
one-half pounds of flour, two and one-half pounds of 
seeded raisins, five pounds of currants, one-half pound of 
blanched almonds, one pound of citron, one-half pound of 
orange and lemon peel mixed, twenty-five eggs, four tea- 
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spoonftls of cinnamon,, two teaspoonfuls of ginger, one 
teaspoonful of cloves and nutmeg, one and one-half glasses 
of brandy. No soda. Mrs. Hugh Graham. 


FRUIT CAKE—Half a cup of brown sugar, half cup of 
butter, three eggs, half cup -of sour cream, one teaspoonful 
of soda, one pound of currants, one pound of raisins, one 
quarter of citron peel, half cup of butternuts, one large 
nutmeg, half a teaspoonful of cloves, half a teaspoonful of 
cinnamon, two teaspoonfuls of lemon. Flour to mix not 
too stiff. — Mrs. Walter Spencer. 


SEED CAKE—Whisk up two pounds of eggs, and mix 
in two pounds of sugar; cut four ounces of citron, two 
ounces. of orange peel, and six ounces of blanched 
almonds; cut the peel into narrow strips about an inch 
long; cut the citron into broad pieces, and the almonds in 
two the long way; then mix the whole together with two 
pounds of flour and one pound of beaten butter. Season 
the cake with two teaspoonfuls of cinnamon and one of 
ginger... .Put it in a pan, glaze it- with sugar and strew 
sugared carraways on the top. No soda. 

Mrs. Hugh Graham. 


FRUIT CAKE—One cup of butter, one and one-half 
cups of sugar, six eggs, three-fourths of a cup of molasses, 
two cups of sweet milk, three teaspoonfuls of cream of 
tartar, one and one-half of soda, five cups of flour, one 
pound of raisins, one-fourth pound, of lemon peel, one 
pound of currants, one-fourth pound each of citron and 
orange peel, salt and nutmeg. Bake in a moderate oven. 

4 Mrs. T. Cunningham. 


WHITE FRUIT CAKE—One.cup of butter, two cups 
of sugar, one cup of sweet milk, two and one-half cups of 
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flour, whites of seven eggs, two teaspoonfuls of baking 
powder, one pound each of seeded raisins, figs, and 
blanched almonds, and one-quarter of a pound of citron all 
chopped fine; one cup of grated cocoanut, one teaspoonful 
of lemon extract. Sift a little flour over the fruit before 


stirring it in. Bake slowly two hours. 
White House Cook Book. 


FRUIT CAKE—Three pounds currants, one pound 
figs, three pounds raisins, one-half pound citron, one 
dozen eggs, one pound butter, one pound brown sugar, 
one pint molasses, one ounce each of mace, nutmeg, cloves, 


cinnamon and allspice, two gills of fruit juice, one pound 


of flour. No soda. Mrs. Ledger. 


SCRIPTURE CAKE. 


One cup of butter—Judges, ch. 5, verse 25. 
Two cups of sugar—Jeremiah, ch. 6, verse 20. 
Six eggs—lIsaiah, ch. 10, verse 14. 

One cup of water—Genesis, ch. 24, verse 17. 


Three and a half cups of flour—ist Kings,.ch. 4, verse 22. ' 


Two teaspoonfuls baking powder—Amos, ch. 14, verse 5. 
Two cupfuls of raisins—it1st Samuel, ch. 30, verse 12. 
Two cups of figs, chopped—ist Samuel, ch. 30, verse 12. 
One cup of almonds, chopped—Genesis, ch. 43, verse II. 
One tablespoonful of honey—t1st Samuel, ch. 14, verse 25. 
Pinch of salt—Leviticus, ch: 2, verse 13. 

Spices to taste—2nd Chronicles, ch. 9, verse 9. 


Follow Solomon’s advice for making good boys and 
you, will have a good cake. 


SPICE CAKE—One cup of butter, one cup of sugar, 
ene cup of molasses, one cup of sour milk, two eggs, one 
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teaspoonful of soda, one teaspoonful each of cloves and 
cinnamon, three cups of flour. Mrs. G. H. Phillips. 


MAUD S. CAKE—One-quarter of a pound of Baker’s 
chocolate grated, one scant cup of sugar, one-half cup of 
milk, yolk of one egg; let the above four ingredients come 
to a boil, then set aside to cool, and later add the mixture 
to the white dough. One cup of sugar, one-half cup of 
butter, two eggs beaten separately, one-half cup of milk, 
two cups of flour, two tablespoonfuls of baking powder. 
Add the dark mixture and bake in three layers, or two, if 
the tins are large. Put together with boiled frosting be- 
tween each layer and on top. Mrs. J. M.S. 


CHOCOLATE LOAF CAKE—Dissolve two ounces of 
chocolate in five tablespoonfuls of water (boiling), beat 
one-half cup of butter to a cream, add gradually one and 
one-half cupfuls of sugar beating all the while add yolks 
of four eggs, also half a cup of milk, melted chocolate and 
one and three-quarters cupfuls of flour. Beat whites of 
eggs to a stiff froth and stir in carefully, add one teaspoon- 
ful vanilla and one heaping teaspoonful baking powder. 
Mix quickly and lightly, turn into a greased — pan. 
Bake in a moderate oven forty-five minutes. 

Miss B. F. Blackwood. 


CHOCOLATE LOAF CAKE—Two cups of sugar, 
one-half cup of butter, two eggs, one-half cup of sour milk, 
one teaspoonful of soda, one-quarter of a cake of Baker’s 
chocolate dissolved in one cup of boiling water, two cups 
of flour. Add the water in which the chocolate has been 
dissolved, lastly. Bake in a long pan. Susie Buel. 


CHOCOLATE MARBLE CAKE—One cup of butter, 
two cups of sugar, one cup of sweet milk, three cups of 
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flour, two teaspoonfuls of baking powder, whites of four 
eggs. Take one cup of the batter, and mix with one-fourth 
of a bar of chocolate grated and moistened with two table- 
spoonfuls of milk. Put in a cake tin first a spoonful of the 
white mixture and then a spoonful of the dark; alternate 
the light and dark till the batter is used, Susie Buel. 


CHOCOLATE LOAF CAKE—Two squares of cho- 
colate, one cup of sweet milk, one cup of sugar, one table- 
spoonful of butter, two eggs, one teaspoonful of soda, one 
and one-half cups of flour,-one teaspoonful of vanilla; melt 
chocolate, beat egg and the yolk of one egg; add half cup 
of milk; pour over chocolate, and cook until it forms a 
thin custard; when cold, dissolve soda in the other half 
cup of milk, cream, butter and sugar together, then put 
altogether and stir in flour and vanilla; bake in moderate 


oven; use the white of egg for frosting. 
Mrs. R. H. Crawford. 


MARBLE CAKE—White part: one cup of white sugar, 
half a cup of butter, creamed together, half a cup of sweet 
milk, one large teaspoonful of baking powder, sifted into 
one cup of flour;° add half a cup of corn starch, whites of 
three eggs, beaten stiff, and added the last thing. 

Dark part: one cup of brown sugar, half a cup of but- 
ter, half a cup of sour milk, one teaspoonful of soda, dis- 
solved in hot water, one tablespoonful of molasses, two 
cups of flour, one teaspoonful of each, cinnamon, cloves 
and nutmeg, yolks of three eggs; put in cake pan, first a 
spoonful of the white mixture, then a spoonful of the 
dark; alternate the light and dark till the batter is used, 

Mrs. M. T. Robb. 


DELICIOUS DROP CAKE—Two cups of sugar, one 
cup of butter, one cup of milk, three eggs, three cups of 
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flour, two teaspoonfuls of baking powder. Beat butter and 
sugar together, add the yolks” of eggs, then the beaten 
whites, flavor to taste. Mrs. David Biggar. 


SNOW BALLS—Bake a white delicate cake in a drip- 
ping pan and when cold cut out with a sharp knife into 
small balls, dip in boiled icing, and then in grated or des- 
sicated cocoanut until white like snow all over. Put them 
where the frosting will dry. Mrs. Middlemiss. 


LILY -CAKE—One and-one-half cups.of sugar, one 
cup of butter, whites of four eggs, one cup of sweet milk, 
one cup of corn starch, one heaping cup of flour, one tea- 
sponful cream tartar, one-half teaspoonful soda. Flavor 
with lemon. Mrs. A. McNaughton. 


GOLD CAKE—One cup of sugar, one-half cup of but- 
ter, one-half cup of sweet milk, two cups of flour, yolks of 
three eggs, two teaspoonfuls of baking powder; flavor. 

Mrs .A. Philps. 


MINISTERS’ CAKE—One, cup of sugar, one-quarter 
cup of butter, a. quarter of a cup of sour milk, one egg, 
half a teaspoonful of soda, quarter of a cup of boiling 
water in which dissolve two squares of chocolate, half a 
teaspoonful of soda, one and one-quarter of a cup of flour; 
season with vanilla; bake half an hour. 


Mirsih Haw: Florence. 


“CLOVE CAKE—One coffee cup of butter, one pores 
cup of brown sugar, one coffee cup of sour milk or butter- 
milk in which one teaspoonful of soda is dissolved, two 
eggs, one cup of raisins or currants, one tablespoonful of 
cloves, one-half of allspice, one-half of cinnamon, three 
cups of flour. Serve warm for tea. Mrs. Graham. 
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FRENCH CAKE—One cup of sugar, one-fourth cup 
of butter, one-half cup of milk, two eggs well beaten, one 
and one-half cups of flour, one teaspoonful of cream of 
tartar, one half teaspoonful of soda, one cup of currants. 


Bake in a thin sheet. Frost and cut in squares. 
Mrs. A. McLean, 


FEATHER CAKE—One cup of sugar, one tablespoon: 
ful of butter, one egg, one-half cup of sweet milk, two 
cups of flour, two teaspoonfuls of baking powder. | Bake 
in three layers. Put together with the following:—the 
juice and grated rind of one lemon, yolks of two eggs, 
water sufficient to make one pint; cook until it thickens. 
} Mrs, A. Philps. 


LAYER CAKE—Cream one-half cup butter and three- 
quarters of a cup of sugar, three eggs beaten in separately, 
three tablespoonfuls of sweet milk, one and one-half cup. 
flour sifted twice, with one and one-half teaspoonfuls Royal 
baking powder; lemon flavoring. Bake in two layers. 

. Mrs. McCrimmon. 


FLAKE CAKE—One-half.cup each of molasses, sugar, 
sour milk and butter, two cups of flour, one teaspoonful of 
soda, one-half teaspoonful cloves, yolks of two eggs, one 
teaspoonful vanilla. Bake in three layers. Put them to- 
gether with boiled frosting made from the’ aire of ae 
eggs and two small cups of sugar. 


, ‘ae Mrs. A. McNaughton. 


ORANGE LAYER CAKE—Half cupful of butter 
creamed with two cupfuls sugar, add the juice of one and 
a half oranges and the yellow rind of dne orange. grated; 
stir in one at a time the yolks of four eggs, dissolve half'a 
teaspoonful of soda in half cup of water, and add to it the 
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other iggredients; beat the whites of four eggs stiff and 
stir into the cake with two cups of flour in which a tea- 
spoonful of cream of tartar has been sifted. Bake in layers, 
and when cool frost each one and place them one over the 
other. 


LAYER CAKE—One cup of butter, two cups of sugar, 
three cups of flour, one cup of milk, whites of four eggs, 
two teaspoonfuls of baking powder. Mrs. Maclaren. 


VARIETY CAKE—One cup of sugar, one-half cup of 
butter, three eggs, one-half cup sweet milk, one heaping 
teaspoonful baking powder, two cups flour. To one-third 
of the above mixture add one scant teaspoonful cinnamon, 
one-half teaspoonful cloves, a little nutmeg, and two- 
thirds cup of raisins, seeded, chopped and dredged. Use 
this for the middle layer. Put together with frosting be- 
tween the layers and on top. Mrs. A. McLean. 


GINGER CAKE—One and one-half cups of molasses, 
one egg, one-half cup shortening, two and one-half cups of 
flour, three-fourths of a cup of hot water, one teaspoonful 
of soda dissolved in the water, salt, one teaspoonful gin- 
ger. Miss Laura Hardy. 


SOFT GINGER CAKE—Half a cup of. brown sugar, 
half a cup of butter, one egg, half a cup of molasse@, one 
and a half cups of flour, one teaspoonful of soda, one tea- 
spoonful of cream tartar, half a cup of boiling water, one 


teaspoonful of ginger; add water the last thing. 
Mrs. D. F. Walker. 


CORNUCOPIAS—Three eggs, one cup of sugar, one 
cup of flour, two tablespoonfuls of cold water, one tea- 
spoonful of cream of tartar, one-half teaspoonful of soda. 


CAKES. 147 


Beat thoroughly. Drop one tablespoonful on a round tin or 
saucer and bake in a moderate oven, When done and 
while hot, lap the edges together in form of a cornucopia 
and hold in shape until cool. Fill when cool, with whipped 
cream. Mrs. W. J. Morrison. 


DATE CAKE—One-half cupful of butter, one cupful 
6f brown sugar beaten to a cream, two eggs well beaten, 
one-half cupful milk, one and one-half teaspoonful baking 
powder, one and three-quarters cupfuls of flour, one-half 
teaspoonful cinnamon, one-half teaspoonful grated nutmeg, 
one-half pound dates stoned and cut fine. Bake thirty- 
five to forty minutes. Miss M. Munro. 


CITRON CAKE—Two-thirds of a cupful of butter, 
two cupfuls of sugar, beat to a cream, two eggs well 
beaten, one cupful of milk, one teaspoonful of soda, two 
teaspoonfuls of cream tartar, four cupfuls of flour,as much 
citron as you wish, or one cupful of raisins. 


Mrs. D. McFarlane, Jr. 


COCOA CAKE—Two cups of brown sugar, one-half 
cup of butter, two eggs, three level tablespoonfuls of cocoa, 
one-half cup of sour milk, one-half cup of hot water, one 
ievel teaspoon of soda dissolved in the hot water, three 
cups of flour or a trifle less, batter should be rather thin, 
add a little vanilla. Can be baked in three layers or in a 
large cake. 


FROSTING—Two cups of brown sugar, one-half cup 
of sweet cream, one-half cup of butter. Cook slowly until 
it begins to thicken, remove from the fire and add one 
tablespoon of cocoa or chocolate and a little vanilla. Stir 
until smooth. Mrs. Breed, Malone. 
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WALNUT CAKE—One cup: of butter, one cup: of 
water, two cups of sugar, three cups of flour, three eggs, 
two teaspoonfuls of baking nes one quart of: walnut 
meats, . , Angie: 


LAYER CAKE—One cupful sugar, a piece of butter 
the size of an egg, cream together;. one egg, one cup of 
sweet milk, two teaspoonfuls of cream tartar, one tea- 
spoonful of soda, two cups of flour. Bake in two layers. 


‘“-WALNUT CAKE—One cup of sugar, one-half cup of 
butter, one-half cup sweet milk, one cup of nut meats, one 
cup of raisins, two cups of flour, whites of four eggs, and 
yolks of three, one teaspoonful of cream of tartaf, one-half 
teaspoonful of Bee soda. Mrs. A. Mosher. 


SUNSHINE CAKE—Yolks of five eggs, the whites of 
seven, one-third of a teaspoonful ‘cream tartar, one and a 
quarter cupfuls of granulated sugar, one cupful of flour, 
beat the yolks to ‘a very’ stiff froth, beat the whites to a 
foam; add the cream tartar to the whites, and beat it in 
well; add the sugar and beat it thoroughly; thin the 
beaten yolks and flour folded lightly ‘through, put in un- 
greased pan and bake in a moderate oven at once. Will 
bake in twenty to forty minutes, A ‘slight pinch of salt 
may be added to the whites of the eggs before whipping. 
Any flavor may be used. Mrs he Westar 


ANGELS’ FOO DaMWihites of eleven eggs, one and 
one-half cup of granulated sugar measured after sifting, 
one cup of pastry flour measured'after sifting three times, 
one teaspoonful cream tartar, one teaspoonful vanilla. 
sift flour,and cream of tartar five times. Beat the whites 
of eggs to a stiff froth. Then stir in the sugar; then the 
flour and vanilla; stir in the flour very lightly.. Bake 
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forty-five. minutes or longer in a moderate oven. Use a 
pan:that has little legs at the top so that. when the pan is 
turned. upside down on the table after baking, current of 
air will pass over and under it. « Mrs. W. J. Morrison.: 


Will BieC ARE —-One-hali cup of butter, ravite and one- 
half cup of sugar, three-fourths cup of milk, one and one- 
half cup of flour, one-half cup corn starch, whites of six 


eggs, one-half teaspoonful soda, one teaspoonful cream of 
tartar.. ECE 


WHITE. CAKE—One cup of butter, two cups of sugar, 
three cups of flour, the whites of five eggs beaten very 
light, two teaspoonfuls of cream of tartar sifted with the 
flour, one teaspoonful of soda ‘dissolved in one cup of 
milk. Flavor with lemon. This cake is much better baked 
in a pan with a tube in the centre. 
Mrs. Wm. H. Walker. 


SILVER CAKE—Beat one-half of a cupful of butter 
to a cream, add one and one-half cupfuls of sugar, beat 
again, now add one cupful of cold water and two and one- 
half of flour, beat thoroughly and continuously for five 
minutes, and then stir in two teaspoonfuls of baking 
powder. Have ready the well beaten whites of four eggs, 


stir them carefully and bake in a moderate oven. 
Mrs. Hawkins. 


SPONGE CAKE—Four eggs, two cups of sugar, two 
cups of sifted flour, two teaspoonfuls of baking powder, a 
small icupiul of ‘hot water. ‘ Beat the eggs very light, 
whites and yolks together; add the sugar, mix the baking 
powder with the flour and stir it in a little at a time, put 
in the water, a tablespoonful at a time; beat the dough 
well, Bake in.a slow oven. Miss J. Robb, 
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LAYER SPONGE CAKE—tThree eggs, whites and 
yolks beaten separately. To the yolks add one cup of 
sugar; then the whites; beat well; to this add one heap- 
ing cup of flour, one teaspoonful of baking powder and, 
lastly, three tablespoonfuls of hot water. 

Mrs. G. M. Loy. 


SWEET CREAM SPONGE CAKE—Break two eggs 
into a cup; fill it with sweet cream and beat till ight, add 
one cup of sugar, one and one-half cups of flour, two tea- 
spoonfuls of baking powder; flavor to taste. 

Mrs. McCallum. 


SPONGE CAKE—tThree eggs, one and one-half cups 
of sugar, one-half cup of cold water, two cups of flour, 
one good teaspoonful of baking powder. Beat the eggs 
five minutes; add the sugar and beat ten minutes; add 
half of the flour; then the water, and, lastly, the remain- 
der of the flour to which has been added the baking 
powder. Flavor with lemon. Bake in a long pan. 

; Mrs. John Adams. 


¢ 
a 


ROLLED JELLY CAKE—Two eggs, whites beaten 
to a froth; add the yolks and beat, one cup of sugar 
beaten in, stir in one cup of flour thoroughly; add one- 
half cupful of boiling water, beat again, one-fourth tea- 
spoonful of salt, one teaspoonful of baking powder, beat 
again, flavoring to taste, pour into pan evenly; bake in 
oven not too hot, turn out on a towel, dampened, spread 
quickly with jelly, roll up; keep the towel around it until 
cold. Also an excellent receipt for hot water sponge cake 
if baked in a loaf, Mrs. J. A. Hunter. 


BOILED SPONGE CAKE—Cook one cupful of sugar 
and one-third of a cupful of water together until it spins 
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a thread, then pour it gradually on the stiffly beaten whites 
of four eggs, and beat well; add the well beaten yolks of 
four eggs and any preferred flavoring. Lastly, fold in a 
cupful of flour, bake in a moderate oven. This also is 
easily made. No soda, cream tartar or baking powder 
used in this cake. Miss E. Thompson. 


WHITE CAKE—One cup of butter, one and one-half 
cups of white sugar, three cups of flour (McDonald & 
Robb’s Snow Flake), one cup of milk, three eggs, two tea- 
spoonfuls of cream tartar, one teaspoonful of soda, mix to 
a cream butter and sugar, to this add, without beating, the 
yolks of eggs, then milk with soda dissolved in it, then 
slowly flour with cream tartar sifted together. When all 
are mixed together, add the whites of eggs beaten very 
light, add a little lemon flavor. Mrs, T. Hood. 


WHITE CAKE—One cup of butter, one and three- 
quarters sugar, one cup of milk, three and a half cups of 
flour, one heaping teaspoonful of baking powder, whites of 
ten eggs, cream butter and sugar till creamy; add milk; 
then flour and baking powder sifted together, and, lastly, 
the whites of the eggs beaten to a stiff froth. Bake in a 
moderate oven. © Mrs. H. E. Crowley, Midland, Texas. 


FILLING FOR LAYER CAKES AND 
ICINGS. 


ome 


“ A wilderness of sweets.” 


Note.Care is necessary in the preparation of syrup for 
icings, etc. Confectioners recognize six or eight degrees 
in boiling sugar, but for our purposes a knowledge of 
three will be enough:—the second degree or “thread,” the 
fourth or “‘ball,’*and the sixth or “fruit glaeée.”) ‘One cup 
of granulated sugar and one-half cup of water will boil te 
“the thread” in ten or fifteen minutes; to “the ball” in 
twenty minutes; and a little longer is necessary for a 
“fruit glacé.” Test by dipping the thumb and forefinger 
in cold water and taking a drop of syrup between them 
and drawing apart. If it threads the second degree is 
reached, when it forms a soft ball by rolling between the 
thumb and finger we have the fourth degree; and when 
the syrup dropped in cold water is weeks the sixth 
degree, is reached. 


COCOANUT FILLING—One cup of sweet cream 
whipped very stiff; add one-half cup of cocoanut and 
sugar to sweeten; flavor. Mrs. M. Pringle. 


COCOANUT FILLNG—One cup of cocoanut, add it 
to boiled frosting when nearly cold. 


RAISIN FILLING—Boil one cup of sugar and three 
tablespoonfuls of water to a thick syrup; add one cup of 
raisins, seeded and chopped fine. Beat until thoroughly 
mixed. Figs may be used in the same way. 

Mrs. M. Pringle. 
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GOLDEN RAISIN FILLING—Cook until it threads 
one cup of white sugar and four tablespoonfuls of cold 
water; beat into it the yolks of three eggs, well beaten, 


and one-half cup of chopped raisins. 
Miss Grizilla Smellie. 


ORANGE FILLING—Take the peel of one orange, 
one pint of cold water, let it come to a boil; throw off that 
water and add one pint more; let it come to,a boil again; 
throw off that water and repeat’ until it has had four pints 
of cold water; remove peel and chop fine, beat ‘the yolk of 
one egg, add three tablespoonfuls of pulverized sugar by 
degrees, then add the peel. Mrs. James Henry. 


SOUR CREAM FILLINGOne cup of sour cream; 
one cup of sugar, one cup of raisins chopped fine, or one 
cup of walnuts chopped fine; cook all together until it 
thickens. Spread when cold. Mrs: J. A. Robb. 


DELMONICO FILLING—Two and. one-half cups of, 
light brown sugar, one.and one-half cups cream, one table- 
spooniul butter; vanilla, Botl until it waxes. in water, 
Spread while warm. . Mrs. W. G. Way. 


CHOCOLATE ICING—One cup of sugar, one-fourth 
cup water, When the sugar is dissolved remove the spoon 
from the saucepan and let the syrup boil gently until bub- 
bles begin to come from the bottom. Have ready two 
tablespoonfuls of grated chocolate, melted; add to the 
syrup when about cool, also one teaspoonful of vanilla. 
Beat until thick. Mrs. M..Pringle. 


BANANA FILLING—Use a boiled frosting and over 
each layer, slice bananas a short time before serving. Also 
used with whipped cream. 
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LEMON FILLING—Juice and grated rind of one 
lemon, yolks of two eggs, one cup of sugar, water sufh- 
cient to make one pint; cook until it thickens. 


Mrs. A. Philps. 


LEMON FILLING—Yolk of one egg, three teaspoon- 
fuls of flour, one cup of sugar, juice of one lemon. Mix 
flour and sugar together; add the egg and lemon juice, 
mix well, then add one cup of boiling water, boil two or 
three minutes. Mrsiel.loucas. 


LEMON FILLING—One cup of sugar, one-fourth cup 
of butter, grated rind and juice of two lemons, yolks of 
four eggs; cook until it thickens, stirring all the while. 


Mrs. Maclaren. 


LEMON JELLY FILLING—Two-thirds of a cup of 
granulated sugar, one tablespoonful of butter, one egg, the 
grated rind and juice of one lemon; boil until clear and 
thick. Mrs. W. L. Holenesly. 


PINEAPPLE FILLING—One cup of finely chopped 
pineapple, one cup of finely chopped nuts and one cup of 
cocoanut added to boiled icing. 


Mrs. W. L. Holenesly, Midland. 


FIG FILLING—One pound of figs, one cup raisins, 
one cup sugar, one large lemon. Cut out the hard part of 
the figs and cut them in pieces; cover with hot water and 
cook in a granite saucepan till soft. Stone the raisins and 
cook slowly one hour, let the water boil away, chop figs 
and raisins, add sugar and lemon juice, boil one minute. 


| Mrs. A. Mosher. 


t 


FILLING FOR LAYER CAKES AND ICINGS. ‘155 

CARAMEL FILLING—One cup of brown sugar, one- 
fourth cake of Baker's chocolate, one-half cup of milk, one 
tablespoonful of butter, stir and cook slowly until of the 
right consistency. Flavor with vanilla. 


ALMOND FILLING—One cup of sweet cream, four 
tablespoonfuls sugar, yolks of four eggs, one teaspoonful 
corn. starch, one-half pound almonds blanched and 
chopped fine. 


ALMOND FILLING—Blanch one pound of almonds; 
reserve sufficient whole ones for the top layer; split in 
two or three parts, lengthwise, the remaining ones. When 
the cake is baked stick the nuts into the layers one inch 
apart and pour over plain or boiled frosting. 


Mrs. McClary. 


MAPLE SUGAR AND WALNUT—Add chopped wal- 
nut meats to maple sugar frosting; or for a cake baked in 
a long pan, use the frosting plain with the walnut halves 
arranged conveniently for cutting the cake in squares. 


ead 2 


CREAM FILLING—One and one-half cups of milk, 
one cup of sugar, one-half cup of butter. Simmer until it 
threads; then add the well beaten whites of two eggs. 

Mrs. A. McNaughton. 

CHOCOLATE FILLING—Place two blocks of cho- 
colate without grating over steam; when melted, add one 
cup of sugar, four tablespoonfuls of milk and one egg 
beaten; steam until smooth. When cold flavor with 
vanilla, 


CHOCOLATE FILLING—Two cups of sugar, two- 
thirds of a cup of water; boil until it drops thick from a 
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fork, pour this over the beaten whites of three éggs and 
add two | blocks of grated chocolate; beat until cold. ’~ 
Mrs. H. E. Crowley, Midland. 


APPR EB) ELL Y-—One large apple pared and grated, 
juice and rind of one lemon, one cup of sugar. Cook eight 
minutes; then add the beaten white of one egg. gg 

Mrs, Howard. 


NUT MEAT ICING—Chop one cupful of any nee 
preferred; ‘place in a saucepan with one cup of sugar and 
ene cup of thick cream, boil all together about ten 
minutes. ; : | : Mrs., M.: Pringle. : 


BOIZED FROSTING—One pound of granulated 
sugar, one-half cup of water, put in a double boiler, when 
the sugar dissolves, add the whites of three eggs beaten a 
very little; cook until it thickens; then take from the fire 
and. beat until, cold, Elavor. 

* CONFECTIONERS’ SUGAR—Take: equal parts of 
white of egg and cold water, add confectioners’ sugar; 
beat well. Flavor. 


FROSTING WITHOUT EGGS— ‘One cup sugar, -one- 
fourth cup milk. Boil about five minutes. Beat until cool; 
then flavor. | , Mrs. Notthrop. ~ 


‘ TUTTI FRUTTI ICING—Mix with boiled icing one 
ounce each ‘of chopped: citron, candied cherries, seedtess 
raisins, , candied pineapple and blanched almonds. 


White House Cook Book. 


CARAMEL FOR .FLAVORING—Put’ one cup of 
granulated sugar into a clean, dry frying pan. Stir until it 
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net only melts but turns dark. If. to ‘be used at once heat 
the mixture before adding the caramel; if for future use 
add one cup of boiling water to the caramel, simmer five 
minutes,-and bottle when cool. wae? Mass Ls, 


CHOCOLATE CREAM—For one loaf of cake, baked 
and left remaining in a long tin, take the white of one 
egg, three tablespoonfuls of cold water, one-half teaspoon 
of vanilla and enough sifted confectioners’ sugar to make 
thick enough to spread over the cake. Melt one-fourth 
cake of chocolate and in one hour afterwards spread over 
the cream with a knife. If preferred in place of this make 
the following: two cups of sugar, one-half cup of sweet 
cream or one-half cup of milk, piece of butter the size ofa 
walnut. Boil together about five minutes. Remove from 
the fire, flavor with vanilla and stir to a cream, cover with 
the melted chocolate or chopped walnuts. 


Mrs. McClary, Malone. 


ORANGE FROSTING—The white of one large egg 
beaten stiff, add one cup of powdered sugar, the juice of 
one and a half oranges. The grated rind of one orange 
and powdered sugar enough to make it spread nicely. 


Mrs. A. Philps. 


MAPLE SUGAR FROSTING—One cup of maple 
sugar, one-fourth cup of water; cook until thick; then 
pour it on the beaten white of one egg. Beat until cold. 

Dae 


FROSTING—Boil one and one-half cups of granulated 
sugar, five tablespoonfuls of water till it threads, then pour 
it over the beaten white of one egg, one square of choco- 
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late melted in a small bowl over the tea kettle, then stir 
about one-third of white mixture in it; cover cake first 
with the white frosting; when that is set sufficiently, 
cover with the chocolate. Mrs. E. W. Florence. 


COOKIES SAND SMALL CAKES 


Watch these cakes with care most true, 
Doubt not; ; 
Each receipt will prove good to you. 


NO ONE COOKIES—One cup of butter, two cups of 
sugar, two eggs well beaten, one-half teaspoonful soda 
dissolved in three tablespoonfuls of sweet. milk; nutmeg 
to taste and flour to roll without sticking. Roll thin and 
bake in a quick oven. Mrs. A. McLean. 


LADY FINGERS—One cup of sugar, one-half cup of 
butter, one-fourth cup of milk, two teaspoonfuls of baking 
powder, one egg, One teaspoonful of vanilla; flour to roll. 
Cut in small strips, roll in sugar and bake. 

Mrs. John Adams. 


RAISIN COOKIES—One quart of flour, two tea- 
spoonfuls of cream of tartar, one teaspoonful of soda, two 
cups of sugar, one cup of chopped raisins, one cup of 
shortening, half lard and half butter, seasoning to taste, 
enough milk to wet the mixture. Bake in a hot oven. 

Miss Black. 


COOKIES—Two cups of sugar, one cup of butter, one 
cup of sour cream, two eggs, one teaspoonful of soda, 
flour to roll. Susie Buel. 


HERMITS—One and one-half cup of sugar, one-half 
cup of butter, one-half cup of lard, one cup of currants, 
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one-half cup of milk, two eggs, one teaspoonful each of 
soda, claves, cinnamon and nutmeg, salt, flour to roll. 
Mrs. Maclaren. 


AUNT SUSAN ANDRUS’S COOKIES—One cup of 
butter, one cup of sugar, two eggs, four tablespoonfuls of 
sweet milk; one. teaspoonful of cream of tartar, and one- 
half teaspoonful of soda. Flour to roll. 


JUMBLES—One cup of butter, two cups sugar, two- 
thirds cup-sweet milk, three eggs, two teaspoonfuls baking 
powder, four or five cups flour; flavor. Pinch off pieces of 
the doth.’ Make into rings by rolling out rolls as large 
as your finger, roll in sugar, join the ends, and bake one 
inch apart, as they rise and spread. Susie Buel. 


ALMOND JUMBLES—One cup ‘of butter, two -cups 
of sugar, thrée eggs, one-half cup of milk, two teaspoon- 
fuls baking powder, one pound of blanched almonds 
chopped; flour to roll out. 


COCOANUT JUMBLES—One-half cup butter; one 
and one-half cups sugar, four eggs beaten separately, one- 
half cup grated cocoanut, two cups of flour, one-half cup 
milk. Drop on greased tins by the spoonful, and bake ina 
quick oven. 


CHOCOLATE JUMBLES—One cup of sugar, one cup 
of butter, one pint of molasses, one egg, one-half cup 
warm water, one teaspoonful soda, one-half cake Baker's 


chocolate dissolved in the water; flour to roll. 
Mrs. John Adams. 


COOKIES—One ‘cup of butter, one cup of granulated 
sugar, one egg, one-half cup of sweet milk, one small tea- 
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-spoonful of cream tartar, half a teaspoonful of soda, flour 
enough to roll very soft. Use McDonald & Robb’s pastry 
flour. Mrs. J. Wattie. 


CREAM TARTS—Roll out pastry about a quarter of 
an inch thick; cut in squares whatever size desired. Turn 
_over the four corners.. When baked, drop on each a table- 
spoonful of strawberries or raspberries, thickened slightly 
with a little corn starch to prevent the juice running off; 
then drop a tablespoonful of whipped cream slightly 
sweetened and flavored on each. 


Mrs. Wm. H. Walker. 
EE MONS BUI DR BOR Ae Seis eggs, three 


lemons, rind and juice, three cups of sugar; steam until 


thick. Fill tart shells with this butter and frost. 
Miss Klohs. 


SHORT BREAD—One pound of butter, half pound of 
good lard, one pound of brown sugar, two pounds of flour, 
one teaspoonful of baking powder, one dessert spoonful of 
carraway seed; work flour in slowly; roll out; cat with a 
biscuit cutter, or cut in squares. Bake in a slow oven. 

Wires A\.sCameron. 


SCOTCH SHORT BREAD—One cup of sugar, one 
and one-half cups of butter, four cups of flour, white of 
one egg. Mix sugar, butter, and white of egg together; 
then work in the flour; cut in squares and bake in a slow 
oven. Mrs. McGregor. 


SHORT BREAD—Two pounds of flour, McDonald & 
Robb’s (Snow Flake), one pound of butter, one-half pound 
of brown sugar, mix sugar and flour together, then take 
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butter and work flour in slowly, roll out, cut in squares or 
diamond shape; bake in a slow oven. 

Mrs. James Wattie. 


PATTY PAN NUT CAKES—One-half cup butter, one 
and one-half cups of sugar, two eggs beaten separately, 
three-quarters cup of milk, two cups flour, two teaspoon- 
fuls baking powder, one cup chopped hickory nuts. 


DROP CAKES—One cup sugar, one-half cup butter, 
two cups flour, two eggs, three tablespoonfuls sour milk, 
one-half teaspoonful soda, one cup of currants. 


AsptiD)) 


NUT CRISPS—One cup of sugar, one tablespoonful of 
butter, two eggs, beat whites and yolks separately; two 
and a half cups rolled oats, two teaspoonfuls of baking 
powder, half a teaspoonful of salt, one and one-half tea- 
spoonfuls of vanilla. Stir in beaten whites last, drop about 
the size of a walnut on a well-greased pan, leaving space 
to spread; bake in a‘moderate oven. Miss M. Hunter. 


SPONGE COOKIES—One cup of white sugar, half a 
cup of butter, half a cup of milk, two cups of flour, Mc- 
Donald & Robb’s (Our Best), yolks of three eggs, one 
teaspoonful of soda, two teaspoonfuls of cream tartar; mix 
sugar and butter to a cream, add yolks of eggs, have flour 
and cream tartar sifted together, milk with soda dissolved 
in it, add milk and flour slowly, being careful to keep a 
smooth creamy mixture; bake in patty pan tins. 


Mrs. T. Hood. 


SPONGE DROPS—Beat to a froth three eggs and one 
cup of sugar. Stir into this two cups of flour in which one 
teaspoonful of cream of tartar, and one-half teaspoonful of 


soda have been thoroughly mixed. Flavor with lemon. 
Butter fins and drop by the teaspoonful two inches apart. 
Bake in a quick oven. Watch closely as they burn easily. 
Serve with ice cream. Susie Buel. 


VANITIES—Beat two eggs, add one-half teaspoonful 
of salt, and flour to roll; roll very thin; cut in small dia- 
monds; fry in lard; turn them the moment they come to 
the surface; take out when a delicate brown; sprinkle 
with sugar or spread with jelly. 


GINGER SNAPS—One pint of molasses, one cup of 
butter; boil together ten minutes. When cold add one 
teaspoonful of ginger, one teaspoonful of cinnamon, two 
teaspoonfuls of soda; flour. Roll very thin. 

Mrs. Maclaren. 


GINGER SNAPS—Two cups of molasses, one cup of 
shortening, three-fourths cup of sugar, one teaspoonful of 
soda, spices, let it come to a boil and cool before putting 
in the flour. Mrs. J. Lucas. 


GINGER COOKIES—One cup of sugar, one cup of 
melted butter, one cup of molasses, one egg, one-half cup 
of buttermilk, one and one-third teaspoonfuls of soda, one 
teaspoonful of cloves, one tablespoonful of ginger. Flour 
Lost pil. Mrs. Watson. 


SOFT -MOLASSES COOKIES — Two cups _ of 
molasses, one solid cup of shortening, one-half cup of 
warm water, one even tablespoonful of soda, one tea- 


spoonful of salt, one tablespoonful of ginger; flour to 
roll, " SEB 


MOLASSES COOKIES—One cup of New Orleans 
molasses, one cup of sugar, one cup of butter, one egg, one 
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teaspoonful of ginger, one teaspoonful of soda dissolved in 
two tablespoonfuls of cold water, flour to mix hard and 
roll out thin. Miss Jennie A. Robb. 


MOLASSES PUFFS—One egg, one cup of molasses, 
one-third cup of sugar, one cup of sour cream, salt, or 
scant half cup of butter, and one cup of sour milk, two 
and one-half cups of flour, two teaspoonfuls of cinnamon, 
one even tablespoonful soda. Bake in shallow tins and 
cut in squares. 


OATMEAL COOKIES—One cup of lard, one cup of 
sugar, one teaspoonful of soda, a little salt, three cups oat- 
meal, two cups of flour; rub meal, flour and lard together, 
then sugar and, lastly, stir in one cup of boiling water. 


Miss M. Hunter. 


OATMEAL COOKIES—One cup of sugar, one-half 
cup of shortening, one egg, one-half cupful of muilk,. two 
teaspoonfuls of cream of tartar, one teaspoonful of soda; 


equal quantities of oatmeal and flour to roll out. 
Mars. avis Rob 


OATMEAL COOKIES—Two cups of oatmeal, one 
cup of flour, three-fourths cup of butter, three-fourths cup 
of sweet milk, one egg, two teaspoonfuls of cream of tar- 
tar, one teaspoonful of soda. A little extra meal and flour 
for the board. Mrs.; J. Lucas. 


LEMON CRACKERS—Two cups of white sugar, one 
cup of melted lard, two cups of sweet milk, two eggs, one 
ounce of bakers’ ammonia, half an ounce oil of lemon; 
put ammonia in a cup of milk, let it stand over night’ in 
cool place; in the morning add the’ other cttp of milk; 
have all the things ready, add milk last, add flour to make 
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stiff as for. cookies, if it: falls work in’ more; flour; cut in 
squares. . Mrs. A. Loynachan. 


SHINGLES—One-half cup butter; one cup ,sugar, 
one-fourth cup sweet milk, one egg, one-fourth teaspoon-/ 
zulsoda; flour to roll.) Roll as thin asa knife.» Watch 
closely as they burn easily. Acti DD, 


JAM JAMS—One cup of sugar, one-half cup of butter, 
five tablespoonfuls of sweet milk, two teaspoonfuls of 
baking powder, one egg, one teaspoonful of vanilla; flour 
to roll out thin; cut round or in squares; bake and place 
two together with jelly spread between while warm, or 
any desired filling. Miss Maggie Hunter. 


SPIiCKEE STADE R Rist Ho: 





“He deserves not the sweet who will not taste of the sour” 


GOOSEBERRY CATSUP—Five quarts of gooseber- 
ries, four pounds of white sugar, one pint of vinegar, two 
tablespoonfuls of cloves, two of cinnamon. Let sugar and 
vinegar come to a boil; then add berries and spices, and 
boil one-half hour. ~ Mrs. W. D. McCallum. 


CUCUMBER PICKLES—For one bushel make~a 
brine that will bear up an egg; heat it boiling hot and 
pour over the cucumbers; let them stand twenty-four 
hours. Heat vinegar boiling hot and pour over them, 
standing again twenty-four hours. Now, pour off the 
vinegar and add one quart of sugar, a pint of white mus- 
tard seed, a small handful of whole cloves, the same of 
cinnamon sticks, a piece of alum the size of an egg and 
half a cup of celery seed, to fresh vinegar; let all heat to- 
gether, then pour hot over the cucumbers. So: 


FRENCH PICKLES—One peck green tomatoes, three 
large onions, six green sweet peppers. Slice all, leaving 
out blossom ends of tomatoes and seeds of peppers. Cover 
with three pints of vinegar and two of water. Boil alto- 
gether five minutes, being careful that they do not become 
soft at the bottom of the kettle. Strain out tomatoes and 
throw away vinegar. Take two quarts of fresh vinegar, 
two cups of brown sugar, one tablespoonful each of 
ground cloves, cinnamon, allspice, three of salt and one 
cup of mustard made smooth with water. Let this boil up 
and pour over pickles. Examiner. 


| 
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PICKLED BLACKBERRIES—Five pounds of. ber- 
ries, three pounds sugar, one pint vinegar, a few whole 
cloves and pieces of cinnamon tied in a piece of lace. Cook 
the berries about five minutes, skim them out and boil the 
syrup fifteen minutes. Mrs, Alexander. 


PICKLED PEACHES—Four pounds of sugar, seven 
pounds of fruit, one quart of vinegar. Put in each peach 
four cloves and two or three small pieces of cinnamon; 
cook the fruit in the syrup until tender. Mrs. Baker. 


PICKLED PEARS—To seven pounds of pears, take 
three pounds of sugar (maple preferred), one quart of 
strong cider vinegar, one pint of water, three cloves in 
each pear, cinnamon and allspice. Cook pears in vinegar 
till tender. 


PICKLED PEARS—Five pounds of brown sugar, 
seven pounds of pears, one pint of sharp vinegar; stick 
into each pear five or six cloves, put them into a kettle 
with a little water and boil until you can stick a fork into 
them, then take them out, put them into jars; add to the 
water sugar and vinegar and a small bag of ginger; boil 


this until it is a nice syrup; pour over the fruit, keep in a 
cool dark place. Mrs. F. Hood. 


GREEN TOMATO PICKLES—Slice one peck of 
green tomatoes, and allow them to remain in salt and 
water twenty-four hours; rinse in clear water and drain; 
cook tender in weak vinegar. Prepare a liquid according 
to the following proportions: Two quarts of vinegar; four 
pounds of sugar; one cup of horse-radish; three table- 
spoonfuls cloves; three of cinnamon; one of pepper. Boil 
and pour over tomatoes. Mrsu@:'Pr Ames, 
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RIPE TOMATOES PICKLED WHOLE—Put the 
tomatoes in strong brine, cold, for twenty-four hours, 
drain off the brine and lay them in a jar; then take suf- 
ficient vinegar to cover them, bring to a boil with some 
whole spices; when cold pour over the tomatoes. Care 
must be taken that the fruit is perfectly whole before put- 
ting them in brine. Mrs. Graham. 


RIPE CUCUMBER RELISH—Take one dozen of:-ripe 
yellow cucumbers, pare them,-cut into strips, take out 
seeds, chop them into bits the size of a pea, chop twelve 
‘large white onions and six green peppers, mix all together, 
then.add:a teacupful of black or white mustard seed, and 
‘two tablespoonfuls of celery seed, one teacupful of salt, 
stir all together-and put into a cotton bag to drain over 
night; in the morning put into jars and fill with cold 
cider vinegar. Keep it tightly corked from the air, and in 
four weeks you will have a delicious relish. 


Miss S. J. Gower 


SWEET APPLE PICKLE—Pare large sweet apples 
and core without quartering. To one gallon maple vinegar 
‘add three pounds brown sugar, one ounce of stick cinna- 
‘mon, afew cloves and a small quantity of cayenne pepper. 
Alfow ‘the vinegar to boil a few minutes before adding the 
apples. Let the apples cook until you can pierce them 
“with a fork, then lift them out,-and add more apples to the 
same syrup. Fill the bottles up with the syrup that 
-remains. ‘ ‘Mrs. James Lucas. 


PICKLED APPLES—Seven pounds of sweet apples, 
peeled, quartered and cored, four pounds of brown sugar, 
one quart of vinegar, season with unground cinnamon, 
boil the fruit till tender. Mrs. J. D. McDonald. 
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RIPE CUCUMBER PICKLE—Pare and cut’ the ripe 
cucumbers into suitable pieces, soak the cucumbers for 
twenty-four hours in equal quantities of vinegar and 
water, then drain thoroughly, put four pounds of maple 
sugar or brown sugar to every gallon of good maple vine- 
gar, one ounce of stick cinnamon and one-half teaspoon 
cayenne pepper, add the pieces of cucumber and boil until 
you can pierce them easily with a fork, take out and put’in 
botties, then add more cucumber to the same vinegar. 
When all the pieces are cooked, fill up the bottles with 
the syrup. Mrs. James Lucas. 


RIPE CUCUMBER PICKLES—Pare and seed’ ripe cu- 
cumbers, cut’ in pieces. Let them stand 24 hours in salt 
and water. . Strain them, then cook until tender in weak 
vinegar. Pour over strong vinegar, using one quart vine- 
gar, four pounds sugar, one-half cup cassia buds, one-half 
cup cinnamon broken in small pieces. Scald, and when 
cool, pour over the pickles. Angie. 


WATER-MELON RIND—Pare and cut rind in three- 
inch strips; cook in water until clear, then put one clove 
in each piece and boil ten or fifteen minutes in the follow- 
ing syrup: Four pounds of sugar, one quart of vinegar, 
one cup mixed whole spices—cinnamon, cassia and all-. 
spice, less of latter than the two former. 


Mrs. John Pease. 


PICCALILLI—Slice one peck of green tomatoes; put 
on them one cup of salt and let stand over night; chop 
and let them drain; put on vinegar enough to cover and 
cook until soft. Chop six green peppers and four onions; 
grate one cup of horse-radish; put in, also, two cups of 
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sugar,‘one tablespoonful each of cloves, cinnamon and all- 
spice; cover with vinegar and let come to a boil. 


Mrs. Nellie House. 


CANADA PICKLES—Two quarts of small onions, 
two quarts of cabbage, two quarts of green cucumbers, 
two quarts of green tomatoes, two ripe peppers. Chop all 
fine and sprinkle over it one cup of salt, let it stand over 
night; in the morning scald in this brine and drain well, 
then put it in the following, two quarts of vinegar, six 
cups of brown sugar, one cup of good mustard, one cup 
of flour, one ounce of turmeric powder. Cook in _ this 
sauce slowly for an hour, do not allow it to boil. 


Mista ye 


MUSTARD PICKLES—Two quarts of young cucum- 
bers, two quarts of small round onions, a large cauliflower 
divided into proper sized pieces, and a few chopped green 
peppers. Soak all together in a brine made as follows: 
One cupful of salt in one gallon of water, scald slightly in 
this and drain thoroughly. Mix a cup of flour, a half cup 
of ground mustard and a tablespoonful of turmeric into a 
paste with a little vinegar, add a cupful of sugar and vine- 
gar enough to make two quarts.- Boil and stir constantly 
until the mixture thickens, then add the prepared vege- 
tables, and just allow them to come to a boil, then bottle 
for use. Mrs. J. Cunningham. 


TOMATO CATSUP—One gallon ripe tomatoes 
cooked and pressed through a sieve. Cook until quite 
thick. Fifteen minutes before taking from the stove put 
into them a small, level teaspoonful of cayenne pepper, one 
tablespoonful of mustard seed, half a_ tablespoonful of 
whole cloves, one tablespoonful whole allspice, tied in a 
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thin muslin bag. At the same time add one heaping 
tablespoonful of sugar, one cup vinegar, and salt to taste. 
Seal hot. White House Cook Book. 


PLUM CATSUP—Cook the plums until very soft, 
then rub them through a colander. To five pounds of fruit 
take two pounds of sugar, one tablespoonful of cinnamon, 
one of allspice, one-half tablespoon cloves. Boil till as 
thick as jelly. Mrs. A. Mosher. 


GRAPE CATSUP—To five pounds of grapes boiled in 
one-half pint of water and strained, add three pounds of 
sugar, one pint of vinegar, two teaspoonfuls of each of all 
kinds of spices, and one of black pepper or cayenne pep- 
per to suit taste. Mrs. D. McFarlane, Trout River. 


CUCUMBER CATSUP—Pare large cucumbers, re- 
move the seeds and grate the pulp. Put this in a colander 
to drain; when thoroughly drained, measure and to each 
pint allow half a pint of-cider vinegar, one-quarter tea- 
spoon cayenne pepper, one teaspoonful of salt, two heap- 
ing tablespoonfuls grated horse-radish. Bottle and seal. 

Mrs. Rorer. 


PICKLED CABBAGE—Two large heads of cabbage, 
eighteen red peppers, one quart small onions; chop all fine 
and sprinkle well with salt; let stand four hours; then 
drain off all liquor. 


DRESSING—Three quarts of vinegar, one pound of 
sugar, one-half cup celery seed, one-fourth cup white mus- 
tard seed, same of black mustard seed, one-half ounce tur- 
meric powder and small piece of alum. Let all boil in the 
vinegar, then pour over cabbage hot. 

Mrs. G. Hawkins. 
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CHOW-CHOW—One quart each of small onions, 
cauliflower, cucumbers, and small pieces of ripe cucumber, 
one large green pepper. All except pepper to remain in 
salt and water over night. In the morning drain and cook 
in weak vinegar, then put all in the following dressing :— 


Dressing—One quart vinegar, three tablespoonfuls 
mustard, one cup sugar, one-half cup flour, one-fourth 
ounce turmeric powder, same of curry powder. Boil five 
minutes. Mrs. G. Hawkins. 


SPICED CABBAGE—One raw. cabbage, five cooked 
beets; mince fine; boil ten minutes, with one and one-half 
cups vinegar, two tablespoonfuls brown sugar, one-half 
teaspoonful cloves, one teasponful each of salt, mustard, 
cinnamon and allspice. Nirs 2) RR. Nvelona lc. 


SPICED ‘CURRANTS—Five. quarts of currants, one 
pint of vinegar, three pounds of sugar. One tablespoonful 
of each, ground cloves, cinnamon and allspice. Boil an 
hour or until quite thick. Mrs. C. Marshall. 


YUM YUM—Five pounds of currants, five pounds of 
sugar, one. pound of seedless raisins, three oranges chop- 
ped fine, rejecting seeds, boil altogether. 

Mrs. Jones Albany. 


SPICED CURRANTS—Three pounds of white sugar, 
five pounds of ripe red or white currants, one tablespoon- 
ful each, cinnamon, cloves and allspice, boil currants for 
one hour. | Then add sugar, spices and one-half pint of 
vinegar, boil one-half hour longer. Then pour into jelly 
glasses. Mrs. T. Hood, 


SPICED PLUMS—Seven pounds fruit, three pounds 
sugar, one pint vinegar; spice if preferred. 


Miss Childs. 
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SPICED GRAPES—Six pounds of fruit, four pounds 
of sugar, one-half pint of vinegar, one teaspoon each of 
ground mace, cloves allspice and cinnamon, one-half tea- 
spoon ginger. Press the pulp from the skins; put it in a 
preserving kettle and boil for a few minutes; then strain 
through a colander to separate it from the seeds. Add the 
pulp to the skins and other ingredients and boil all toge- 
ther one hour. Mrs. G. Hawkins. 


TOMATO RELISH—Eighteen ripe tomatoes chopped, 
four green peppers and six onions chopped, three table- 
spoonfuls salt, one tablespoonful all kinds of spices, one 
cup of brown sugar. Boil until quite thick, and then add 
two cups of vinegar. Mrs. Charles Burbank. 


TOMATO RELISH—Two quarts of ripe tomatoes, 
two quarts of sour apples, three large onions, one red pep- 
per, chop apples: fine, one pint of vinegar, half pound of 
sugar, salt to taste) put all together, and boil until done. 


M~es. Hk “Stone. 


RIPE TOMATO SAUCE—Peel and slice one peck 
tomatoes, one quart of onions chopped fine, three red pep- 
pers, one quart of vinegar, half a cup of salt, one-half 
pound of sugar, one ounce of mustard seed, one ounce of 
whole cloves,’allspice and cinnamon; put spices into a 
bag, put all together and boil three hours, 

Mrs. Watson. 


CUCUMBER SAUCE—Thirty good-sized green cu- 
cumbers, four onions chopped together, one small teacup 
salt. Drain twelve hours; then add one cup white mus- 
tard seed, one-third cup of pepper, vinegar to cover. 

M. M. 
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SHIRLEY SAUCE—One dozen ripe tomatoes, two 
large onions, two large peppers, one cup of vinegar, one 
tablespoonful sugar, one of salt. Chop the vegetables and 
boil one hour. Seal hot. Mrs. G. Giles. 


CHILI SAUCE—One peck ripe tomatoes peeled, eight 
red peppers, six onions, four tablespoonfuls sugar, one tea- 
spoon ground ginger, one teaspoon allspice, one teaspoon 
cloves, one teaspoon cinnamon, one pint vinegar. Cook all 
together three-quarters of an hour. ay 15 


BIDUVA SAUCE—Two gallons of chopped cabbage, 
one gallon of green tomatoes, sliced thin, one ounce each 
of black pepper, allspice and cloves (whole), one ounce 
white mustard, one ounce turmeric, one and one-half 
ounce ginger, one and one-half ounce celery seed, one 
dozen white onions, one-half pint salt, one pound of white 
sugar, one gallon of vinegar. Mix all together and boil 
one-half hour. Mrs. G. Giles. 


CELERY SAUCE—One peck of green tomatoes, six 
heads of celery, six onions. Chop all fine and drain toma- 
toes after chopping. Three and one-half cups of sugar, 
one-half cup of mustard, three tablespoonfuls of cinnamon, 
four tablespoonfuls of salt, one teaspoonful of red pepper 
and two quarts of vinegar. Boil one hour. 


Mrs. J. Cunningham. 


GOVERNORS’ SAUCE—One gallon of green toma- 
toes, one quart of onions, six apples, the heart of a good- 
sized cabbage, a large cup of sugar, one pint of vinegar, 
half a cup of salt, two ounces of mustard seed, a table- 
spoonful each of cloves, pepper, mustard and allspice; 
boil until soft, then add a little cayenne pepper. 


Mrs. Watson. 
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TOMATO BUTTER —Seven pounds of ripe tomatoes 
peeled and sliced, three pounds of sugar, one teaspoonful 
of each, ginger, cloves and cinnamon; boil three hours. 


Mrs. W. J. Smellie. 


TOMATO CHUTNEY—Peel two dozen of ripe toma- 
toes and chop fine, four green peppers, four white onions, 
one-half pound of stoned raisins, one ounce of dried gin- 
ger. Mix all together with four tablespoonfuls of salt 
and three cups of vinegar; boil three hours. 


Mrs \Wepa omelie 


PRESERVING CANNING AND ~ 
JELLbBS 





Discretion, preserve th 


First of all, look over your jars and test each one, fill- 
ing them with hot water, sealing and letting stand head 
downward for several hours. When about to begin work 
open the jars, lay covers and rubbers by each and partly 
fill with hot water in order to warm and expand the glass, 
thus preventing cracking or breakage when filled with the 
scalding syrup. 


CANNED PEACHES—Make a syrup in the propor- 
tion of one pound and one-half of sugar to one quart of 
water; boil twenty minutes and skim. Fill the cans one- 
third full of syrup; with a silver fruit knife pare and halve 
the peaches; remove the pit and place the rounded half 
uppermost in layers, pack as closely as possible, keeping 
the fruit under the syrup to prevent discoloration. When 
the jar is filled add more syrup if needed to cover the 
fruit. Put on the cover without the rubber and fasten. 
Place the cans on a rack in a wash boiler filled with warm 
water which comes within two inches of the top of the 
cans, and boil five minutes. Take the cans from the 
water; let them stand several minutes or until the fruit 
settles; take off the covers, add more syrup if needed; 
wipe dry the top of each can; put on the rubbers and 
covers, and the next day store in a cool dry place.. Ber- 
ries, cherries, currants, apricots, pears, plums and pine- 
apple may be canned in the same way. In making the 
syrup for currants and the sour varieties of plums, use two 
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pounds of sugar to one quart of water. Pears, peaches and 
plums should be ripe and mellow. Let the water in the 
boiler come simply to the boiling point for currants, cher- 
ries and berries, five minutes sufficient for pears and pea- 
ches; ten minutes for pineapple. This method preserves 
the form and flavor of the fruit, and is considered by many 
equal to the process by the Mudge Cannery—the latest 
invention for canning fruits and vegetables. 


CANNED CHERRIES—Stone the fruit and allow 
one-half pound of sugar to one pound of fruit. Make a 
syrup in proportion of one pint of water to one pound of 
sugar. Scald the fruit in the syrup ten or fifteen minutes. 
Place the glass jar on a smooth wet cloth and fill it to the 
overflowing with the boiling fruit. 


Strawberries and raspberries may be canned in the 
same way. Plums require more sugar. IN es 


CANNED RHUBARB—Peel and cut the rhubarb; 
pack tightly in jars; fill with cold water and as the water 
soaks in, fill up, then screw on the tops and put away for 
winter use. No sugar or heat required until you use the 
fruit; then stew and sweeten to taste. Mrs. McGregor. 


CANNED PINEAPPLE—Pare and chop fine; and to 
each pound of pulp add one-half pound of sugar. Cook 
until clear, not too long, as too much cooking spoils the 
flavor. Put into jars and seal immediately. 


Mrs. J. Robb. 


PRESERVED RHUBARB—Peel and cut in squares; 
to each pound of fruit add one pound of sugar; let it re- 
main over night; drain off the syrup and boil until it 1s 
thick enough; then add the rhubarb and boil until it is 
transparent. Take from the fire and add essence of lemon 
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to tasteé or, if ginger is preferred, bruise the ginger, put it 
in a muslin bag and boil with the syrup. 
Mrs. McGregor. 


BERRIES WITHOUT COOKING—Mash the ber- 
ries; add an equal quantity of sugar. . Seal cold. 
Miss G. Wilson. 


PRESERVED APPLE AND GINGER—To one 
pound of chopped sour apples, allow one pound of sugar; 
to every two pounds of sugar, two lemons and one-half 
ounce ginger root, chop lemons, grate ginger root. Put 
all together and cook two and a half hours. 

Mrs. G. Hawkins. 


CANNED APPLE SAUGE=—In the, fall take -‘ripe 
apples, pare, core and cook to a pulp, while hot fill cans 
full, shaking the cans to settle the apple, seal when hot. 


RHUBARB MARMALADE—Cook two pounds of 
rhubarb until tender. Do not peel; cut in small pieces. 
When cooked rub through a coarse sieve; add two pounds 
of sugar, juice and yellow rind of two lemons; cut very 
fine. Cook until it thickens. Household News. 


PRESERVED PEARS—Peel and quarter the fruit; 
allow three-quarters pound of sugar to one of fruit. Make 
a syrup in proportion of one pint of water to two pounds 
sugar. Cook fruit in syrup two or three hours or until a 
golden brown. If liked, add a little preserved ginger. 


| Mrs. Botham. 
CANNED STRING BEANS—Cut them into three 
pieces lengthwise and turn them into cold water, drain, 


throw into boiling water, and boil rapidly for thirty min- 
utes.. Add a teaspoonful of salt to each quart of beans. 
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Fill the jars quickly, screw on the tops and stand away to 
cool. The beans to retain their flavor:must be fresh. 
| Mrs. Rorer: 


TO CAN TOMATOES—Pare firm medium-sized to- 
matoes cold, then place them in a colander, cover .and 
place over a kettle of boiling water, do not let it touch the 
water, steam until thoroughly heated, perhaps fifteen or 
twenty minutes. Have some sliced tomatoes cooking. 
Put whole tomatoes in hot jars and fill with strained juice 
from the cooked tomatoes. Seal. Malone Cook Book. 


CANNED TOMATOES—Toa, insure best’-results, | to- 
matoes must be canned during August. Wash, peel and 
cut them into pieces; cook in a porcelain kettle for thirty 
minutes. Put them boiling hot into jars and fasten at 
once. . Mrs. Rorer. 


“CANNED BUTTER BEANS—Wash them in cold 
water, cut into one inch pieces, pack tightly. in jars; fill 
with cold water, put on the rubbers and lids; not screw- 
ing perfectly tight, put a rack in the bottom of a ‘wash 
boiler, put in the cans and pour in sufficient cold water to 
nearly. cover. Put on the cover of the boiler and boil 
steadily for one hour. Then remove the jars and tighten 
the covers and when perfectly cold put in a dark dry 
place. Mrs. W. Wattie, Jr., Worcester, Mass. 


CRAB APPLE JELLY—Remove stems and blossoms 
from fruit;- cut in two and put in a porcelain kettle with 
water to nearly cover; cook until soft; put in a jelly bag 
and drain; for each pint of juice allow one pound -of 
sugar; boil the juice ten or fifteen minutes; skim thor- 
oughly; then add the sugar and let it come to a boil. 
Strain into glasses. Sab 
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CURRANT JELLY—Use when they first ripen; mash 
and drain through a jelly bag; allow a pound of sugar to 
a pint of juice. Do not boil more than two quarts of juice 
at a time. Boil the juice ten minutes, then add the sugar 
and when it is dissolved, take the jelly from the fire and 
pour it into glasses. 3, a. 


CRANBERRY JELLY—One quart of cranberries, one 
pint of water, one pound of sugar. Add the water to the 
berries, cover the saucepan and cook until the berries look 
soft—from eight to ten minutes. Then press them through 
a colander, return them to the saucepan; add one pound 
of sugar and stir until it is dissolved. Bring just to a boil- 
ing point and turn into the moulds. Jean L. Botham. 


PRESERVED PEACHES—Pare the peaches. For 
every pound of fruit take three-fourths pound of sugar. 
Make a syrup with one cup of water to each pound of 
sugar; boil and skim. Add the peaches and cook until 


they, look clear.and transparent. .Fill the cans at once. 
Preserved peaches are much better left whole especially if 
the flavor of the pits is liked. Table lal 


DRIED CORN—Choose the ears when at their best 
for the table; put them into boiling water and let stand 
four or five minutes; remove and cool. With a sharp 
knife slit each row of grains down the middle; then cut it 
from the cob in thin slices, scraping the cob finally with 
the back of the knife. It should not be longer in drying 
than two hours. It must be watched and: stirred fre- 
quently. It should be white and clear when dry, or its 
flavor is spoiled. For use soak over night, simmer slowly 
for about twenty minutes with a little butter, sugar, salt 
and pepper. Just before serving, add a little sweet cream. 

Mamie Pringle. 
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CHIPPED PEARS—Four pounds of peeled pears 
sliced very thin; four pounds of sugar, two ounces of pre- 
served ginger, juice of two lemons, the yellow rind, pared 
thin and cut in tiny pieces, one-half pint of water. Boil 
slowly till thick like marmalade. Mrs. H. 


BAKED PEARS—Fill a stone jar with alternate layers 
of pears without paring and sugar. Then pour in as much 
water as the jar will hold and bake in an oven three hours. 


CITRON PRESERVES—Pare- and, cut the citron an 
small pieces, boil in water till. tender or clear. Drain. 
Make a syrup of three-fourths pound of sugar to one of 
citron; boil a piece of ginger in the syrup; then pour in 
the citron and boil a few minutes. Put in one lemon to 
five citrons. 


QUINCES—Pare, quarter and core the fruit, taking 
out the hard place around the core; boil in clear water 
until tender, for one pound of fruit allow three-fourths of 
a pound of sugar, and one pint of water for three pounds 
of sugar; when the syrup is boiling hot put in the fruit 
and cook very slowly in order to take on the rich dark red 
color so much desired; equally good with part sweet 
apples. 


PINEAPPLE PRESERVE—Pare, pick out the eyes 
and with a silver fork shred the pineapple to the core. 
Use a pound of sugar to each pound of fruit. Put a layer 
of sugar in the bottom of a vessel, then a layer of fruit 
and continue until all is used. Let this stand twenty-four 
hours; stir frequently and thoroughly, and can without 
cooking. Mrs. McGregor. 


PINEAPPLE MARMALADE—Take ripe, juicy pine- 
apple, pare, cut out the specks and grate on a coarse 
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grater all but the core. Weigh and allow a pound of 
sugar to a pound of fruit. Cook from twenty minutes to 
half an hour, until it cle rs and thickens. 


MARMALADE-Slice the oranges finely, remove the 
pips, put seeds in a muslin bag, to each pound of fruit add 
three pints of water, let it stand all night, boil until quite 
tender and transparent, then weigh again and to each 
pound of marmalade add a pound and a half of sugar; boil 
twenty minutes or until sufficiently stiff. Bitter oranges 
(Seville), are the kind to use. Miss Susie Macfarlane. 


ORANGE MARMALADE—Pare your oranges, cut 
the rind very fine, also cut the pulp very fine. Take out 
the seeds. Weigh pulp and rind together. To every pound 
of fruit add three pints cold water. Put the seeds into a 
dish and cover with cold water; let all stand twenty-four 
hours then strain the water from the seeds and add it to 
the fruit. Put on the fire and boil fast for three quarters 
of an hour. Take off, let stand over night, then to every 
pound of mush add one quarter pound of sugar. Boil three 
quarters of an hour.” Then put in cans and seal. Bitter 
oranges preferred. Mrs. R. H. Crawford. 


CANNED PINEAPPLE-—Slice and cut fruit in quart- 
ers. To six pounds of fruit take two and one-half pounds 
of sugar and three pints of water. Boil sugar and water 
together for five minutes, add fruit and let boil for five 
minutes more. Then put in cans and seal tight. 

Mrs. R. H. Crawford. 

MARMALADE—Cut up peaches, quinces or apples 
without paring, cover with water and cook until tender; 
rub through a coarse strainer and to every pint of pulp 
add one pint of sugar. Boil until it thickens. 


Mrs. Johnson. 
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ORANGE MARMALADE-Slice very thin four bitter 
oranges, four sweet oranges, two lemons, put seeds in a 
muslin bag, and to every pound of fruit add three pounds 
of water let stand twenty-four hours, then boil one hour, 
let it cool, weigh fruit, and to every pound of fruit add one 
quart of sugar; boil one hour then pour into glasses. 

Mrs. H. Store. 


ORANGE MARMALADE—Six oranges and _ three 
lemons, sliced very thin; add one quart of water to each 
pound of fruit and let stand for one day. Then cook until 
tender. Weigh again, allow one pound of sugar to each 
pound of pulp. Boil slowly till it thickens. Mrs. H. 


ORANGE MARMALADE — Nine oranges, three 
lemons, eight pounds of sugar, six pints of water. Cut the 
fruit very thin and remove the seeds. Let stand for 
twenty-four hours; then boil two hours. 

Mrs. A. Anderson. 


MARMALADE—Two dozen of oranges, one dozen of 
lemons, wash well and soak all night in cold water. In the 
morning slice very thin, place in a granite dish, cover with 
water and boil until the rinds are soft, add the same quan- 
tity of sweet apples cut in quarters, one pound of sugar to 
every pound of fruit; cook slowly until thick as wanted 
and put it into cans. Mrs. W. Black. 


CANNED RASPBERRIES—Fill jars with large fresh 
berries, put on covers loosely, set in a moderate oven; 
when the berries have settled two inches take jars out of 
oven and make syrup; to each pound of fruit allow three- 
fourths pound of sugar and sufficient water to fill jars; 
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boil and‘ fill jars as soon as taken from the oven, with the 
boiling syrup fill to overflow, then seal. This method re- 
tains the form and flavor of the fruit. Strawberries, black- 
caps, blackberries are all good preserved in this way. 


Mrs. John Russell. 


* Bring me berries or such cooling fruit 
As the kind hospitable woods provide.” 


COFFEE, TEA AND OTHER BEVER- 
Bae AGES. | 


eee 


“Though we eat little flesh and drink no wine, 
Yet let’s be merry; we'll have tea and toast.” 


COFFEE—Allow a heaping tablespoonful to each per- 
son and one extra; use half an egg for eight persons, and 
mix it with the coffee; then moisten thoroughly with cold 
water; a few minutes before it is to be served pour on 
boiling water, allowing a coffeecupful for each person and 
one extra; bring quickly to the boiling point, add a table- 
spoonful of cold water; stir down the grounds, let it stand 
aside for two minutes and then use at once. 


COFFEE FOR ONE HUNDRED—Take three pounds 
of coffee; beat in six eggs with their shells put in, first 
enough cold water to mix well; then pour over boiling 
water; cover tightly. 


TEA—For moderate strength use one teaspoonful to 
one-half pint of water; pour on boiling water; let the pot 
“stand where it will be at the boiling point, yet will not 
boil, for from three to five ‘minutes, keeping tightly cov- 
ered: : 


CHOCOLATE—HEither .grate or cut the :chocolate in 
pieces and put in a saucepan over hot water to dissolve; 
scald the milk and when the chocolate is melted, pour the 
milk upon it gradually, beating all the while with an egg- 
beater. Return it to the double boiler, stir and cook for 
five minutes, sweeten to taste and serve with whipped 


cream. 
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CHQCOLATE—Put one quart of milk into a double 
boiler. Moisten two ounces of cocoa and one tablespoonful 
of rice flour with a little cold milk, then stir them into the 
scalding milk; stir continually until it thickens, add two 
tablespoonfuls of sugar and one teaspoonful of vanilla. 
Then with an egg-beater beat rapidly over the fire until 
light and smooth. Serve with whipped cream. 


St. Dennis Restaurant. 


COCOA—Moisten four tablespoonfuls of cocoa with a 
little cold water; pour over it one quart of boiling water, 
stirring all the while. When it reaches the boiling point 
take from the fire and add four tablespoonfuls of sugar. 
Pour it backward and forward from one pitcher to another 
until light. Serve at once with a little hot milk and whip- 
ped cream. 


RASPBERRY SHRUB—Mash the berries and strain 
the juice through a bag. To each quart of juice take one 
pint of vinegar and two pounds of sugar; boil the juice and 
vinegar, add gradually the sugar; boil and skim until the 
scum ceases to rise, bottle and cork tightly. 


PINEAPPLE LEMONADE—Make a syrup of one 
pound of sugar and two cups of water. Prepare a pine- 
apple by paring, removing the eyes, and grating; add to it 
the juice of three lemons and the hot syrup. When cool 
reduce with water. Serve ice cold. 


COCOA SHAKE—Three dessert spoons of cocoa, three 
teaspoonfuls of sugar, one cup of water; boil five minutes. 
This makes a paste to which add one glass of sweet milk 
and fine cracked ice. Put into small sealer and shake until 
foamy. Miss M. K. Fortune. 
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CREAM NECTAR—One quart of cold water, three 
pounds of white sugar, two ounces of tartaric acid; put 
this on the stove until hot but not boiling, add well-beaten 
whites of two eggs, let it cool, flavor to taste, then bottle. 
A tablespoonful in a glass of water, with a pinch of bak- 
ing soda, makes a nice cool drink. Mrs. Watson. 


MEAD—Three pounds of brown sugar, six gills of 
molasses, three pints of water, four ounces of tartaric 
acid; pour one-half a pint of the water, boiling hot, on the 
acid, and the remainder on the sugar and molasses; heat 
gently, and skim when cool; add the acid and bottle; to 
each bottle add one teaspoonful of the essence of sassa- 
fras or any essence you please. Pour two tablespoonfuls 
into a tumbler of water.and add one-third of a teaspoonful 
of soda; stir and drink. 


Medical authorities now claim that to “drink like a 
fish” even is wisdom so long as the beverage indulged in 
is pure water which benefits and purifies rather than 
harms. ‘ 


LEMONADE—Put one pint of sugar and.a quart of 
water on to boil; add to it the yellow rind of two lemons; 
boil five minutes and strain. When cold add the juice of 
six lemons and sufficient water to make it palatable. Add 
more sugar if not sweet enough. 


CURRANTADE—Mash one quart of ripe red currants 
with one quart of raspberries; and one cup of sugar; stir 
until the sugar is dissolved; add two quarts of iced water 
and strain. 


BLACK CURRANT VINEGAR—Six quarts of black 
currants, half a gallon of white wine’vinegar, let them re- 
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main together four or five days. Squeeze them out, and 
add one pound of sugar to every pint of juice; boil 
twenty minutes, and when boiling add two dozen of 
cloves; put into an earthen dish, let it remain twenty-four 
hours uncovered, then put into bottles and cork air tight. 


Mrs. Watson. 


& 

MY FANCY—One pound of sugar, one pint of water; 
boil five minutes, then pour it while hot over one pint of 
grated pineapple; add the juice of six lemons and when 
cold strain. Just before serving add ice water and one-half 
pint of sherry. Mase}. Heiaylion 


RASPBERRY VINEGAR—Put two quarts of raspber- 
ries into a stone jar, pour over them one quart of cider 
vinegar, cover and stand aside for two days, then drain off 
the liquor carefully without disturbing the berries. Pour 
this juice over one quart of fresh berries and stand aside 
as before; do this once more, the last time straining 
through a muslin bag. Measure the liquor, and to each 
quart add one pound of granulated sugar, boil slowly five 
minutes, skim and when cold bottle and seal. Strawberry 
vinegar may be made in the same manner, also black- 
berry. 


GRAPE WINE—Take equal quantities of wild and 
tame grapes; put them into a stone crock and cover them 
with boiling water and let stand three days, then take out 
and strain, and for every gallon of juice put three and a 
half pounds of sugar; set in a warm place until well fer- 
mented and skim when needed, then bottle and seal. 


Mrs. H. Stone. 


RED OR WHITE CURRANT WINE—For every gal- 
lon of water take one gallon of currants off the stems, 
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bruise well and let them stand over night; next morning 
mash them well and strain through a sieve; to every gal- 
lon of the liquor add four pounds of sugar, strain and put 
into a cask, let it stand ten days, put the cork in lightly, 
bottle and cork; seal the cork lightly. Mrs. A. Philps. 


DRINKS. 


GRAPE JUICE—Two gallons grapes, three quarts 
water, squeeze grapes with potatoe masher, enough to 
break the skins. Let it boil twenty minutes, then strain. 
Put on the fire again, with two pounds sugar, bring’ to 
boiling point, add a small stick of cinnamon and three 


cloves, if desired. Bottle, cork and seal at once while hot. 
Miss L. Graham. 


COMMUNION WINE—Three pounds of grapes, two 
of white sugar, three quarts of water, scald the grapes and 
water slowly, then mash and strain, add the sugar, boil 
and seal as for canned fruit. Mrs. Dwight Dickinson. 


SODA WATER—Dissolve two pounds and one-half of 
white, sugar, two ounces of tartaric acid in one quart of 
hot water; when cold add the beaten whites of three eggs, 
stir well and bottle for use. , Self sealers are best. Put 
two tablespoonfuls in a glass of cold water, stir -in one- 
quarter of teaspoonful of bicarbonate of soda; any flavor- 
ing desired may be used. Mrs, Ra Cloth 


FRUIT JUICES—Heat the fruit, mash and strain as 
for jelly. Yo every quart of juice add one-half-cup of 
sugar. Cook the juice for™ten minutes. Seal in cans. 
Fruit syrups are used by adding a sufficient quantity of 
water to give the desired strength. 
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LEMON SYRUP—Extract the juice from lemons and 
to every pint add one pound of sugar. Put in a saucepan, 
heat to the boiling point, skim and seal in glass jars. 





\ 


RASRBERRY JUICE—Two cups of sugar, two cups 
of water; boil fifteen minutes. Add two cups of rasp- 
berry juice; cover and simmer ten minutes. Seal while 
hot. 

LEMON SYRUP—Two quarts of water, four pounds 
of granulated sugar, two teaspoonfuls of tartaric acid, 
three teaspoonfuls essence of lemon; dissolve the sugar in 
boiling water, put.it on a moderately hot stove, while very 
hot put in the acid and lemon; when cold bottle and cork; 
will keep for a long time. One tablespoonful in a glass of 
cold water. Mrs. A. Loynachan. 


DANDELION WINE—Five quarts of blooms and 
stems (not roots or leaves), one gallon of water; boil the 
blooms and stems for a quarter of an hour, then strain the 
liquor through a flannel bag; then put liquor in a clean 
pot with three pounds of sugar, one lemon, one orange 
cut up; boil for another quarter of an hour, strain again; 
let stand till cool, when cold put half a cup of yeast to five 
gallons of liquor, let it stand three days, then put it into 
the cask with one pound of raisins to each gallon; cut the 
raisins and add half an ounce of isinglass chopped; it will 
be ready to bottle in three months. Mrs. W. J. Walsh. 


CHAFING DISH. 


“ But fashions come, and fashions go, 
And time is on the wing; 
Who knows within a year or so 
We may be just the thing.” 


CHEESE FONDU—Beat five eggs without separating. 
When light, add one cupful of grated cheese and three 
tablespoonfuls of butter; cut into bits, season with pepper 
and salt. Cook until cheese has melted and the mixture is 
smooth and as thick as custard. Pour over hot buttered 
toast and send at once to the table. Miss M. Walker. 


PANNED OYSTERS—Place oysters in the dish with 
a tablespoonful of butter and little salt. Cover closely 
and light the lamp. Stir occasionally and when the oysters 
are plump and the gills curled they are ready to serve. 
One-half cup of thick sweet cream may be poured over 
them if desired before taking up. Mrs. E. McClary. 


WELSH RAREBIT—Put one-half cup of sweet milk 
in pan over the fire; when hot add two cupfuls of grated 
cheese and stir until it melts, add quickly one teaspoonful 
of made mustard, one-quarter of a teaspoonful of salt, a 
dash of cayenne pepper and two well-beaten eggs. Stir 
until the mixture begins to thicken, pour over hot toast 
and serve at once. | Mrs, JAH taylor 


MUSHROOMS—Peel and remove the stems of two 
dozen mushrooms. Arrange them in buttered pan, cap 
side upward, Dust each with salt and pepper and add one 
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large tablespoonful of butter. Pour over them one cupful 
of thin sweet cream, cook for ten minutes. Lift the mush- 
rooms to thin pieces of buttered toast and pour over them 
the cream which remains*in'the pan. Miss L. Brown. 


CREAMED LOBSTER—Prepare and cut into dice 
sufficient lobster meat to measure one pint. Into a pan 
put one and one-half tablespoonfuls each of butter and 
flour and mix over the fire. Adda dash of cayenne pep- 
per, one-quarter of a teaspoonful paprika, one-half tea- 
spoonful of salt and gradually one cupful and a half of 
sweet rich milk. Stir until smooth and creamy, add the 
lobster, cover and let it stand on the fire without boiling 
for ten minutes. Add one teaspoonful of lemon juice, 
taste to see that it is well seasoned and serve in cups or 


on. toast. | Miss | ode betham: 
CREAMED CHICKEN—Take cooked cold chicken 
‘and cut the meat into half inch dice. Measure, and to 


each cupful allow one cupful of sweet milk or cream, one 
tablespoonful each of butter and flour, one-half teaspoon- 
ful of salt, and one-quarter of a teaspoonful of pepper. 
Put the butter and flour in the pan and mix over the fire; 
add the salt and pepper, then gradually the milk or cream, 
stirring until it is thick and smooth. Add the prepared 
chicken and simmer for five minutes longer. In serving 
this may be garnished with finely chopped parsley or 
quartered hard boiled eggs. Mrs. W. Scott. 


SCRAMBLED EGGS—Break five eggs into a bowl, 
add a pinch of salt and five tablespoonfuls of sweet rich 
milk; beat with a fork only just enough to mix the yolks 
and whites. Melt a tablespoonful of butter in pan and 
when hot pour in the eggs. Shake until the eggs begin 
ito thicken then with a spatula, gently loosen them from 
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the bottom of the pan, doing so in one direction and each 


time in a different place. Take from the fire a moment 
before they stiffen as the eggs should be soft and tender. 
Serve at once in a hot dish. Miss C. Robb. 


MAPLE FUDGE—Take three cups brown sugar, two 
of maple. Place over the fire and stir constantly while it 
boils until it gums when dropped in cold water. Add one 
cup of milk, half a cup of water, butter, size of an egg, to 
the sugar and boil all together. When ready to rémove 
from the fire add a cup of hickory nuts or English walnut 
meats and stir until it begins to sugar. .- Immediately 
spread in flat tins and when slightly cool mark out. 


Miss J. A. Robb. 


“CHURCH FAIR” PEANUT CANDY—Shell one 
quart: of peanuts, skin ‘and roll fine. ‘This quantity of 
nuts makes a coffee cupful. Put a coffee cupful of sugar 
in the pan. Set over the flame and stir constantly until it 
melts; it must melt quickly to be a success. Have the 
peanuts where they will be hot, and buttered pans hot and 
ready. As soon as the sugar is melted pour the hot pea- 
nuts into it, take from the blaze and pour into the hot 
buttered pans. The candy, when cold, can be broken into 
pieces and should be thin, crisp and shiny. 


St. Andrews. 


: CANDIES. 


“The daintiest last, to make the end most sweet.” 


MOLASSES CANDY—One cup of New Orleans mo- 
lasses, one-half cup sugar; boil until it cracks in water, 
then add one-half teaspoonful of soda; pour on a buttered 


tin or marble. As soon as it is hard enough pull until 
harde 


MOLASSES CANDY—Five pounds of brown sugar, 
three pints of water, one-half teaspoonful cream of tartar, 
one quart of New Orleans molasses, a piece of butter the 
size of an egg. Boil sugar, water, cream of tartar and 
butter together three minutes, then add molasses and boil 
until brittle when tried in cold water. Less quantity may 
be made, being careful to keep the same proportions. 


CREAM CANDY—tThree cups of sugar, one-half cup: 
of water, one tablespoonful of vinegar; boil fifteen 
minutes. 


SUGAR CANDY—Two cups of sugar, two-thirds of a 
cup of water, one-third cup of vinegar, butter the size of 
an egg, one tablespoonful of glycerine. Boil without stir- 
ring twenty minutes or half an hour, till crisp when 
dropped into water. Just before pouring upon platters to 
cool, add a small teaspoonful of soda or cream of tartar. 
Flavor and pull it until white. 


BUTTER SCOTCH—One cup of brown sugar, one- 
half cup of water, one teaspoonful of vinegar, piece of but- 
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ter the size of a walnut. Boil about twenty. minutes; 
flavor if desired. 


FUDGE—Stir constantly while boiling together, two 
cuptfuls of granulated sugar, two-thirds of a cupful of milk, 
one bar of chocolate; when almost done adda small piece 
of butter; take from the fire; flavor with vanilla, also nuts 
or cocoanuts; stir until smooth; pour into butter plates 
and check into squares. Can be made with or without 
chocolate. 


CHOCOLATE CREAMS—Mould French Cream into 
small cone-shaped balls with the fingers. Lay them on 
waxed paper, and leave them for several hours to harden. 
Melt some chocolate in a basin set in another basin of 
boiling water. Take the creams one at a time, on a fork, 
pour the melted chocolate over them with a teaspoon. 
When well covered, slip them from the fork upon oiled 


paper. 

WINTERGREEN CREAMS—Flavor French Cream 
with wintergreen essence to taste. Color pink with cochi- 
neal syrup and form into round lozenge shapes. 


COCOANUT CREAMS—Take some French Cream 
and while quite soft add fresh grated cocoanut to taste. 
Make into a flat cake and cut into squares or strips. 


NEAPOLITAN CREAM—Make the French Cream 
recipe and divide it into three parts; leaving one part 
white, color one part pink, and the third part make brown 
with grated chocolate; make a cake half an inch thick of 
the white cream which may be done with a rolling pin, 
make the pink in the same way and lay it on the white, 
then the brown in the same manner, pressing all together. 
Trim the edges smooth and cut into slices or squares. 
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PEANUT. CANDY—Two cups of molasses, one cup 
brown sugar, one teaspoonful of butter, one of vinegar. 
Having ‘cracked and rubbed the skins from two quarts of 
peanuts, put them into buttered pans, and when the candy 
is done pour over the nuts. Cut into blocks while warm. 


CHOCOLATE CARAMELS—Take one-fourth pound 
of grated chocolate; add to it enough water to make a 
stiff paste then add one and one-half pounds of ‘brown 
sugar, one fourth pound of butter and one coffee cup of 
cream or milk; flavor with vanilla; boil without stirring 
more than possible until it hardens when dropped into 
water. Pour into buttered pans. When cool mark into 
blocks with the back of a knife. 3 | 


CHOCOLATE CARAMELS—One cup of molasses, 
one cup of white sugar, one cup of brown sugar, one cup 
of milk, one-fourth cup of butter, one tablespoonful of 
flour mixed with the milk, one-half pound grated chocolate 
(Baker’s chocolate), one tablespoonful vanilla. 


VANILLA CARAMELS—Two cups sugar, one and 
one-half cups cream, one teaspoonful of vanilla. Boil 
sugar and cream together until a little dropped in.cold 
water can be rolled in a hard ball between the fingers. 
Remove from the fire, add flavoring and pour into but- 
tered tins. 


CHOCOLATE CARAMELS—One cup of molasses, 
one cup of brown sugar, one cup of milk, a piece of butter 
the size of a small egg. Put all the ingredients in a kettle 
to boil; add one tablespoonful of glycerine, and boil fast. 
When nearly done add one cup of grated chocolate. Test 


it by dropping in cold water. When done pour into but- 
tered pans, : 
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COCOANUT KISSES OR PEANUT MACAROONS 
—Whites of two eggs beaten stiff, add one cup of sugar, 
and one teaspoonful of corn starch; when mixed boil till 
sugar is dissolved, add one cup of cocoanut, or one cup of 
chopped peanuts. Birdie McDonald. 


EGG KISSES—Whites of four eggs beaten rather stiff, 
gradually add one pint of granulated sugar; add one tea- 
spoonful of vanilla, and beat the mixture till it will stand 
without spreading when dropped from a spoon, drop the 
mixture from spoon on oil paper which has been put in 
pan, leave room to swell; place in cool oven and let cook 
till delicate brown; the above makes fifty. 


Mrs. G. Hawkins. 


STUFFED DATES—Seed the dates, fill with crystal- 
ized gingér, and roll in granulated sugar. 


CANDIED’ FRUIT—Melt a small quantity of the 
French Cream (cooked) in a farina boiler; add flavoring 
and stir until melted. Dip the fruit in this and put aside 


POP CORN BALLS—One cup of molasses and_ ong 
tablespoonful of butter boiled until when dropped in cold 
water, it becomes thick, but not hard. Pour this over the 
hot popped corn, stirring all the time, using just enough 
to moisten the corn. Press into balls. Susie Buel. 


SALTED ALMONDS—Blanche the almonds; put 
them into a baking pan, allow one tablespoonful of butter 
for every pound; brown in the oven, then dust thickly 
with salt. 


BROWN SUGAR CANDY—Two cups of brown 
Surat, <iali a cup oi milk or cream, butter the ‘size*of a 
walnut; boil until it forms a soft lump when dropped into 
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water, beat until it begins to thicken, then add one cup of 
chopped walnuts, season with vanilla, pour into buttered 
pan. . Miss M. Rowat. 


MAPLE SUGAR CREAM—Grate maple sugar, mix it 
in quantities to suit taste with French Cream. Mould into 
any shape desired. Walnut creams are sometimes made 
with maple sugar. 


FRUIT CREAM—Add to French Cream raisins, cur- 
rants, figs and a little citron chopped; mix thoroughly 
through the cream while quite soft. Make into bars or 
cakes. 


NUT CREAMS—Chop almonds, hickory, butternuts 
or English walnuts quite fine and mix into French Cream. 
Make into bars or cakes. 


ALMOND CREAMS—Make an oblong roll of French 
Cream and press into the side of it an almond meat. 


FIG CREAMS—Cut nice fresh figs into four or five 
strips; take a piece of French Cream and roll it into a 
long roll in the palm of the hand, then with a knife cut it 
lengthwise and lay into it one of the strips, and roll the 
cream around it. 


SPICED CHOCOLATE CREAM—Grate some choco- 
late, add ground cinnamon and.cloves to taste. Mix these 
ingredients into French Cream and form into small cubes. 

ORANGE DROPS—Grate the rind of one orange and 
squeeze the juice; add to this a pinch of tartaric acid. 
Then stir in confectioner’s sugar until it is stiff enough to 
form into small drops the size of a marble. . 


LEMON DROPS—Grate rind and juice of one lemon, 
then make the same as orange drops. 
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COCOANUT DROPS—To one grated cocoanut add 
one-half its weight of sugar and the white of one egg 
beaten to a stiff froth, mix thoroughly and drop on but- 
tered white paper or tin sheets, bake fifteen minutes. 


FLAXSEED CANDY—One pound of granulated 
sugar, three-fourths cup of water, one tablespoonful of 
glycerine. Boil all together. When nearly done, stir in 
flaxseed in quantity to suit the taste. Pour into buttered 
pans and mark into squares with a knife. 


HOARHOUND CANDY—Steep one tablespoonful of 
dried hoarhound leaves in one-half cup of water; strain 
and add one pint of sugar and one tablespoonful of vine- 
gar. Boil without stirring; test in cold water; and when 
brittle pour into buttered pans. Mark off in squares while 
warm. 


"PEANUT ‘BRITTLE—Boil together a cupiul each of 
brown sugar and molasses with two tablespoonfuls of 
butter and one tablespoonful of vinegar. When a bit of the 
mixture will crack brittle dropped in cold water add a 
cupful of blanched peanuts, remove from the fire, add a 
scant teaspoonful of baking soda, beat hard and pour into 
a-buttered dish. 


PEANUT BRITTLE—Melt in a saucepan two cups 
granulated sugar. When melted to a clear syrup, pour into 
a buttered pan in which has been sprinkled one cup chop- 
ped peanuts. Mrs. W. McDonald. 


VASSAR FUDGES—Put into a saucepan four tumblers 
of sugar, two of milk; grate into this one-half cake of cho- 
colate, and add a piece of butter the size of a walnut; 
cook over a hot fire and stir constantly. When it becomes 
a soft ball, add about one-half teaspoonful of vanilla and 
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remove from the stove. Stir until it becomes like thick 
cream. Pour on to a large piece of white paper, when 
almost cold and before it becomes hardened cut into: 
small squares and put into dishes for serving. 

Miss G. L. Chestley. 


FRENCH CREAM (COOKED)—Four cups of: white 
sugar, one cup of hot water, flavor with vanilla; put the 
sugar and water in a bright tin pan on the stove and let it: 
boil without stirring about eight minutes. If it looks 
thick, drop some from the spoon, and if it threads remove 
the pan to the table, taking a small spoonful and rubbing 
it against the side of a cake bowl. If it is Creamy and 
will roll into a ball between the finger, pour the whole into 
a bowl and beat rapidly with a large spoon. If not boiled 
enough, put back on the range, let it remain as long as is 
necessary. Flavor to taste. 


FRENCH CREAM (WITHOUT COOKING)—Break 
into a bowl the white of one or more eggs add an equal 
quantity of cold water, then stir in confectioner’s stigar 
until you have it stiff enough to mold into shape with the 
finger.. Flavor to taste. Either of these French creatis 
may be used as the foundation for the following recipes :— 


ENGLISH WALNUT CREAMS—Make a ball of 
French Cream about the size of a walnut.and place a half 
nut meat upon either side of the ball, pressing it into the 
cream. “a 


CREAM DATES—Select perfect dates and remove the. 
pit. Take a piece of French cream, make an oblong shape 
and wrap the date around the cream. 


TO BLANCH ALMONDS—Shell; the nuts and pour 
boiling water over them; let them stand in the water 


S\ 


CANDIES. 201 


a minute or two, then throw them into cold water, and rub 
them between the hands. 


ALMOND BARS—Take two pounds of light brown 
sugar and one-half cup of water; adda pinch of cream of 
tartar, and when the candy begins to boil, drop in slowly 
stirring all the time, one pound of blanched almonds. 
Cook until the nuts are a light golden brown then turn the 
mixture into a buttered pan about an inch deep, when 
almost cold cut into bars. 


PEPPERMINT CREAMS—Beat the whites of two 
eggs very stiff, extract of peppermint to flavor as desired, 
then add pulverized sugar, when mixture is stiff, turn on 
to baking board dredged with pulverized sugar, and work 
(adding sugar as required) with fingers into dough as you 
would prepare biscuit, roll out about one-quarter of an 
inch thick or thinner, and cut with small round cutter 
about the size of a two-cent piece; put them on a platter 
and leave them in a warm room over night turning each 
one in the morning. Miss Winnie B. Cameron, 


Edinburgh, 
Scotland. 


Wels SKC IAOLOML, 


“To mirth and cheerfulness, 
Which bars a thousand ills and lengthens life.” 


BEEF TEA—Take a pound of the juicy round of beef 
steak; cut into thin strips an inch long; put into a sauce- 
pan and cover with cold water; set over the stove where 
it will warm gradually; when it comes to a boil let it boil 
five minutes; season and strain. 


SAGO GRUEL—A heaping tablespoonful of sago; 
wash and pour over one coffeecupful of water; cook until 
clear; add one-half cup of milk and when it scalds, put in 
two tablespoonfuls of thin cream; salt to taste. 


CORNMEAL GRUEL—One quart of boiling water; 
stir in one tablespoonful of flour and two of cornmeal, wet 
in a little cold water; boil thirty minutes, season with salt 
and strain; use sugar and cream if desired. 


OATMEAL BLANC MANGE—Cook to a jelly, strain 
through a fine sieve and mould, salt while cooking. 

MUTTON BROTH—One pound of lean mutton or 
lamb, cut in small pieces, one quart of cold water, a small 
tablespoonful of rice, add milk if preferred, salt and pep- 
per to taste. 


KOUMYSS—Put into a. self-sealing pint bottle, one 
tablespoonful of sugar, one-sixth of a Fleischman’s yeast 
cake and fill the bottle to within three inches of the top 
with new milk and seal. Let it remain in a warm place 
nine hours, shaking frequently at least once an hour. Then 
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let it stand i in a cold place for three hours when it will be 
ready for use. An excellent and nourishing drink. 


JUNKET—To one cupful of luke warm new milk, put: 
one teaspoonful of prepared rennet, slightly sweetened, 
dust a very little nutmeg on top if desired. To be eaten 
cold with a little cream. 


FPRAXSEED LEMONADE — ark tablespoonfuls 
flaxseed, one quart boiling water; let remain in a covered 
dish three hours. When cold add the juice of two lemons 
and sweeten to taste. Take ice cold. A soothing drink in 
throat and lung troubles. : 


- FOR NEURALGIA ‘make a small muslin bag and ‘fill it 
with salt, heat it hot, and place it against the aching spot; 
it will retain the heat for a long time and will greatly 
relieve. 


WASH: FOR SORE THROAT —One-half PA eentid 
cayenne pepper, two tablespoonfuls strong vinegar, one 
tablespoonful salt; pour on one cup boiling water, let it 
stand a few minutes then strain. Gargle the throat well 
with it. 

TO CURE A STING OF BEE OR WASP apply am- 
monia and water, or a bruised onion, or moistened baking 
soda, or wet earth to the part affected. 


FOR NOSE BLEEDING—Bathe the face and neck 
with cold water. 

IRISH MOSS JELLY—Soak one-half cupful of Irish, 
moss in plenty of cold water for fifteen minutes, pick over 
and wash well, put it into a saucepan with one pint of 
boiling water and simmer until it is dissolved. Sweeten to 


taste, add the juice of one lemon, strain into mould. 
'“Table*Talk. 
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FARINA GRUEL—Add one salt spoonful of salt to 
one cupful of boiling water, when boiling sprinkle in one 
teaspoonful of farina, cook for ten minutes, add one cup- 
ful of milk, cook five minutes and serve. 


RICE JELLY—Boila quarter of a. pound. of. rice: 1% 
one quart of water for an hour, strain off the water, 


sweeten to taste and add the juice of a small lemon. Pour 
into a mould to form. 


MILK AND WHITE OF EGG—Put a teacupful of 
milk and the white of an egg into a bottle, cork tightly 
and shake for three minutes. A few grains of salt can 
be added, or sugar if preferred. Water can be substituted 
for the milk with a teaspoonful of lemon juice to give it 
flavor. 


COUGH MIXTURE—Three eggs whole, pour over 
them the juice of six lemons, let stand until morning; 
then beat and strain, add one pound of rock candy and one 
pint of Jamaica wine. 


CURE FOR FROST BITES—One gill linseed: oil, 
whites of three eggs beaten until thick, spread on muslin 
and apply. 


HOT MILK is both nourishing and stimulating when 


weary, it is more easily digested than cold milk. Should 
be taken slowly in sips. 


A--TABLESPOONPUL OF | Tiki] WiC hat@ tars 


LEMON ina small cup of black coffee relieves a bilious 
headache. 


- SURE CURE FOR: BILIOUS: EFRBADACHTE fen 
cents’ worth of equal parts of Bee Soda and rhubarb; ‘mix 
together and put into number two capsules; take one 
before each meal, or take about what you could put on 
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the point of a knife, in a.teaspoonful of cold water, take 
before meals. 


MUSTARD PLASTER—Mix thoroughly ground mus- 
tard and flour in the proportions required—usually one- 


third mustard to two-thirds flour, or mustard and flour 
equal parts—add hot water to make a thick paste. Spread 
on cotton cloth and cover with cheese cloth or old linen. 
Mixing with the white of an egg will prevent blistering. 


TOAST WATER—Toast thin slices of bread, cover 
with boiling water, let them steep until cold, keeping 
closely covered; strain and sweeten to taste. 


LIME WATER—Take a piece of lime, the size of a 
goose egg, pour over it half a gallon of boiling water, 
without stirring it, let it stand all night, pour off the 
water, and pour over the lime again half a gallon of boil- 
ing fresh water; stir it well, and when it settles strain 
twice, and put into bottles for use. For one pint of milk 
put one tablespoonful of lime water. : 

Mrs, R. H, Crawiord: 


Cut up the whole of a lemon and rind, add one teacup- 
ful of granulated sugar, pour boiling water over it all. 
This is good for colds. 


THINGS USEFUL TO KNOW. 


“A storehouse of comical oddities 
That have niver been neighbor before.” 


CHURGHISUPPER OSUPPEIESaHORSON baie 
DRED GUESTS—For escalloped oysters allow four gal- 
Jons of oysters, eight pounds of crackers and four pounds 
of butter. For chicken pie, use fifteen chickens. For hash, 
twelve pounds of corned beef with double the quantity of 
potato. With any two of these allow ten dozen biscuits, 
five pounds butter, fifteen pounds of ham, before cooking, 
six quarts of cabbage salad, three pounds of cheese, one 
hundred doughnuts, four loaves of white cake, four of 
dark and four of layer; three pounds of coffee, and three 
quarts of cream for same. | | 


ENTERTAINMENT epoU BP ULE So WO Ree bib 
GUESTS—For chicken salad allow five medium sized 
chickens and twelve heads of celery. One hundred sand- 
wiches; two loaves of: sponge cake, two of dark cake and 
four layer cakes. Three gallons of ice cream and four 
moulds of jelly; one and one-half pounds of coffee and 
three pints of cream for same. 


TO CLEAN CURRANTS—Put them in a sieve or col- 
ander and sprinkle thickly with flour; rub well until they 
are separated, and the flour,-grit and stems have passed 
through the strainer. Place the strainer and currants in a 
pan of water and wash thoroughly; change the water until 


it is clear. Dry the currants between towels. It hardens 
them to dry in the oven. 
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‘TO CHOP SUET—Break or cut in small pieces, 
sprinkle with sifted flour, and chop in a cold place to pre- 
vent it from becoming sticky and soft. 


TO SEED RAISINS—Pour over boiling water and let 
them stand ten minutes. Rub between the thumb and 
finger, the seeds will come out. 


To keep salt dry, add one teaspoonful of cornstarch to 
one cup of salt. 


For bruises, sprains, etc., apply hot water externally 
for a long time. 


A little salt rubbed on a discolored egg spoon will 
remove the stain. 


’ To take out fruit stains stretch the stained patteover.a 


bowl and pour on boiling water. 


Ink spots, when fresh, may be removed by washing in 
sweet milk. 


For iron rust and indelible ink spots, spread the gar- 
ment in the sun and cover the spot with salt, wet with 
lemon juice. | 


To remove stains from furniture, marks made by hot 
dishes, etc., rub on oil after which apply a little spirits of 


_wine, 


To clean piano keys rub over with alcohol. 


Always set milk in boiling water to boil, as it boils 
quicker in this way and there is no danger of burning. 


Use twice as much cinnamon and nutmeg as you do 
cloves. 
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To pfevent flour lumping, add a little salt before mix- 
ing the flour with milk or water. 


To freshen stale crackers, put them into a hot oven for 
a minute or two; watch carefully. 


Take fresh paint out of wearing apparel by rubbing 
with gasoline, : 


Grease spots in cloth may be taken out by applying a 
solution of salt in alcohol. 


When baking cakes, set a dish of water in the oven 
with them, and they will not be in much danger of scorch- 
ing. 

The tooth-pick is properly an article of toilet, and for 
the bath-room and the dressing-room, and not for the 
dining-room, 


Clam shells are good to scrape kettles and frying-pans. 
A lump of sugar saturated with vinegar will cure hic- 
coughs, 


A bruise may be prevented from discoloring by imme- 
diately applying hot water. 


Prick potatoes before baking so that the air can 
escape; this will prevent their bursting in the oven. 


-A new, soft paint brush is a good thing to dust carved 
furniture with, as the bristles will penetrate the deepest 
crevices. 


To keep the air from falling out, use a tonic for the 
scalp, composed of three parts brandy to one of castor oil, 
and rub it into the scalp thoroughly with the finger. 


Almond meal is very softening and whitening to the 
skin. 
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Naphtha is good for cleaning kid gloves, but keep it 
away from the fire. 


Never sweep dust and dirt from one room to another, 
nor from upstairs to the lower part of the house. Always 
take it up in each room. 


To prevent the smoking of lamps, soak the wick in 
strong vinegar and dry it well before you use it. 


Cold rain water and soap will remove machine grease 
from washable fabrics. 


Fish may be scaled much easier by first dipping them 
into boiling water for a minute. 


Fresh meat beginning to sour, will sweeten if placed 
out of doors in the cool air overnight. 


Boiling starch 1s much improved by the addition of 
sperm or salt, or both, or a little gum arabic dissolved. 


A tablespoonful of turpentine, boiled with your white 
clothes, will greatly aid the whitening process. 


Kerosene will soften boots and shoes that have been 
hardened by water, and will render them as pliable as new. 


A preparation of equal quantities of cream and brown 
sugar and half as much black pepper left in the dining- 
room will effectually rid the room of flies. 


To prevent moths or insects in closets, take a small 
handful of alum pulverized, and dissolve in a pint of boil- 
ing water, then paint the corners of closets with the mix- 
ture. 


Cut the tops from house plants, then place in the 
cellar in sandy soil, having earth from root to within an 
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inch of the tops. Water occasionally and if the cellar be 
light, new foliage will form. Hood of Valleyfield. 


To keep the hair from falling out, make strong sage 
tea, put almost a tablespoonful of brandy and a little salt 
in a pint of the tea and bottle. Rub well into the roots 
of the hair. 


Wetting the hair once a week with a solution of salt 
_and water will keep it from falling out. 


WASHING SILVER—Silver is ruined by washing it in 
soap suds. It makes it look like pewter. Never put a 
particle of soap about your silver, then it will retain its 
original lustre. . 


Tough meat is made tender by adding a little vinegar 
to the water in which it is boiled. 


CAMPHOR ICE—One ounce of each, lard, camphor, 


spermaceti, one ounce of almond oil, one-half cake of 
white wax; melt all together and stir well, turn into 


moulds; excellent for chapped hands. 
Mrs. Daniel Mcfarlane. 


TO CLEAN COFFEE AND TEA POTS—The 


black coating which collects inside the coffee and tea pots 
may be easily removed, put a tablespoonful of cooking 


soda in the pot, fill it with boiling water, let it stand on 


the back of the stove for five hours, then wash and rinse 
it in boiling water, be careful to clean out the spout. 


Cut glass should be washed and rinsed in water that is 
not very hot and of the same temperature. 
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OUR ADVERTISEMENTS. 


Wisdom is good with an:inheritance, and by it there is 
profit to them that advertise. 


All our friends are requested to read the advertise- 
ments contained in this book and reciprocate the kindness 
of all those who assisted us, by patronizing and recom- 
mending them on all possible occasions. 
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| Take from the tin just what is 
| needed for a cup. 
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It will keep till the whole is used. 








Truro Condensed Milk Co., Ltd, Truro, N. S. 
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- LAUNDRY STARCH, 
+ CORN STARCH, 

2 BAKING POWDER, 
: BORAX, 

“ AMMONIA POWDER 
2 (For washing milk cans etc.) 
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BEE BRAND 


Made in CANADA by CANADIANS. 





Snowdon Forbes & Co. : 


Selling Agents, MONTREAL, 
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Always the latest Books and Stationery 


ae Chapman’ s. 


Wontreal, Ses Q. 
6 Whenever you, want a good book on any 
subject or stationery at most reasonable prices. 
Special attention given to out of town 
orders. 
When in town call on us—glad for you to 
use our store as your headquarters—to meet a 
friend—-write a letter or leave a parcel. 


Address 


373 St. Catherine Street, 


Near Windsor St. Station. 
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R. H. Crawford 
CONTRACTOR and BUILDER 


Huntingdon, Que. 
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Eastern Townships Bank. 
CAPITAL $38,000,000. 
HEAD OFFICE, SHERBROOKE, Que. 
HUNTINGDON BRANCH. 


Special Savings Branch Department. 


Receives deposits of $1.00 and upwards. Interest credited 
and compounded four times each year. 

Absolute secrecy observed with reference to all Deposit 
Accounts and other transactions. 





MONEY ORDERS 


Issued payable anywhere in North America, and absolutely 
safe, at following rates : 


$5.00 and under - - - - - - - $cents. 
Over. $5.00 to $10.00 - + - - = 6 -% 
Over $1000. to: $30.00; =) 2 = S292 90 sree 
Over $30.00 to $50.00 -~ - - - -15 «5 


Drafts, Travelling Checks and Letters of Credit for any 
amount and payable anywhere in the world. Don’t take the 
risk of sending money by mail. 


COMPARATIVE STATEMENT 
In ten year periods, showing the growth of the Bank. 
Assets 


Capital and : immediately 
Year Reserve Deposits available 
1860 $133,415 $6,548 $38,203 
1870 436,000 264,450 318,555 
1880 1,582,037 1,287,034 563,245 
1890 20372102 2,233,790 602,098 
1900 2,400,000 5,181,451 1,393,828 


1906 4,792,790 12,688,709 6,570,683 
Total Assets Over Twenty Million Dollars 
C. W. THOMAS, Manager, - - - Huntingdon, P. ©, 
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Ogilvy’ s 
a MONTREAL. 


Is is not always convenient to shop 
personally in Montreal, but you have 
the same advantages as residents of the 


metropolis if you send us your ordcrs by 
mail. 


We Have the Largest Exclusive Dry 
Goods Stock in Canada. 


Whatever you need, write us for sam- 
ples and particulars. A well equipped 
Mail Order Department will take care 
of your enquiries. 

Yow ll save many dollars a year, by or- 
dering from our Catalogue, issued 3 
times a year. 

If you are not on our mailing list, a 
postal brings the recent issue of the ca- 
talogue and every succeeding issue. 


Se & G @ G6 O8006G SB SGESESCSEtBY 


THE MAIL ORDER STORE. 


Ogilvy ’Ss St. Catherine and 


Mountain Streets, 
MONTREAL. 
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C WING'S 
JEDS 


USED BY SUCCESSFUL CANADIAN SOWERS 





EVERYTHING FOR 


Garden, Greenhouse and Lawn. 





FLOWERING BULBS FOR FALL PLANTING, 
HYACINTHS, TULIPS, DAFFODILS, 
LILIES, ETC:, ETC. 





Bulb Catalogue issued in September. 
Seed catalogue issued in January. 


Write us. 
em Ewing & Co., 
SEEDSMEN 
142-146 McGill Street, - - - MONTREAL. 
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Ohne Great 


Departmental Store 


of Vatleyfield. 


EL. DION, Proprietor. 


Over $100,000 of stock fnily assorted in Dry 
Goods, Gents’ Furnishings, Boots and Shoes, Small 
Ware, Hats and Furs, Carpets and Oil Cloth, Wall 
Paper and Blinds, Ready-made Clothiag for Men and 
Women, Millinery, Silverware, Jewelry, Crockery, 
Granite and Tinware, Toys and Stationery, Harness, 


Groceries, Wood, Coal, Grain and Flour. 


A FIRST-CLASS DRESSMAKER AND TAILOR. 


This store is without contest one of the finest stores 
of the country. 


Bs 


Our goods are marked at the lowest possible 
price and sold at 


(5) NAR ode ae ICS Di Ocak a a ee 
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You TAKEUNO RISK 
WHEN YOU GET — 


McDonald & Robb’s 


. 
$ VALLEYFIELD,P.Q. 
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John A. Hunter, 


TINWARE AND METAL MERCHANT. 


r 





Plumbing, Roofing and Eave 
Spouting. 


AGENT for Preston Hilborn Wood and Hecla Coal 
Moffats National Stoves and Ranges,also ‘‘East Lake” 
Metallic Shingles. 


HUNTINGDON, QUE. 


The Up-Town Store. 


Fancy and Staple Dry Goods and Clothing, 
Gents Furnishings, Boots and Shoes, 
Choice Groceries, Crockery, Glass- 
ware, Hardware, &c. 





Flour, Feed and Cement. 
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Accurate Time Keeping and 


Rich Designs in 


‘and Watch Cases 


ame 
IS OUR SPECIALTY. 


W.D.SHANKS 


WATCHMAKER, JEWELER 
AND GRADUATE OPTICIAN. 








Huntingdon, Que. 











Huntingdon General Insurance and 
aS Se hk ae Ticket Agency se ae ea 


THE FOLLOWING COMPANIES ARE REPRESENTED: 


THE MUTUAL INSURANCE COMPANY, 
NORTH BRITISH & MERCANTILE, 

UNION ASSURANCE, 

QUEENS, 

NORWICH UNION, 

CONFEDERATION LIFE OF TORONTO, 

GRAND TRUNK RAILWAY, and 

THE RICHELIEU & ONTARIO NAVIGATION CO. 
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WALK- J 
OW EDTat : In stock for ie gE 
quick delivery ; 
S lal O E S WALK-OVERS for Men $3.50, 
° $4.00, $5.00. 


QUEEN Quality for Ladies $3.00, $3.50 and $4.00. OXFORDS $2.50, 
$3.00 and $3.50. 





THESE INCLUDE MANY STYLES AND LEATHER, 








Returning from a 
Visit to 


Greeno & 
Austin's, 


MALONE, N.Y. 


DRY GOODS, 
NOVELTY GOODS, 
CLOAKS AND SUITS. 








X111 ADVERTIS 





EMENTS. 


PRICES. 


HUNTINGDON, QUE. 


MANUFACTURER AND 

DEALER IN ALL KINDS OF 

e 
Granite and Marble. 
FIRST CLASS WORKMANSHIP AND REASONABLE 





LEONARD RODDICK, 





When in Malone, N. Y., call at 


Sinowlton’s 


for everything in the Jewelry line. 
K N O Ww LTO N 'S 9 Ospacite Dost OMemeMatane: 


D, M., HOUGHTON 


BAKER AND 
CONFECTIONER. 


HUNTINGDON - - - ‘OUT, 
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ee itnan and Vase 
CAZAVILLE, P. Q. 


General Merchants, Dealers in Dry Goods, Gent’s Furnishings, 
Hats, Caps, Boots and Shoes, Hardware, 


GROCERIES AND PROVISIONS, FLOUR AND HEED, 


Ae ROSSH aay 


PRACTICAE (HORSESHOER, 


Shoes made for high steppers, all weights and kinds. Spe- 
cial attention paid to lame and interfering horses. Have your 
driver shod with the celebrated Dunlop Rubber Pads. General 
blacksmithing and wheelwright work done also. 


HUNTINGDON, QUE. 


C.W. McCLATCHIE > 


IRON and WOODEN PUMPS. 


Metal Stall Troughs, Giain Boxes, Iron Piping, ete. 
Box 119 <« « HUNTINGDON, - #e QUE. 


SO bh Lo 


Huntingdon, Que. 

















For Carriages, Sleighs, Harness 


COATS AND ROBES, STOVES AND RANGES. 
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SD) Gexchant-cJalor 


ENB re cong) decly aye at ates HUNTINGDON. 
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of Swet Gatlor-Mlade Clothing. 
For LADIES, GENTS, BOYS and CHILDREN. 
Te. WEISER &z Os Hurtingdon Que. 


NOS Glue 


Practical Hatter and Furrier. 


Always on hand an Assortment of Fine and Fashionable FURS, 
at lowest prices possible. 


VALLEYEIELD, © QUE, 


Sto eal oe USEC 


MALONE, N. Y. 








S.J. & J. A. Frannacan, .- - Proprietors. 
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eh of All Kin inds, 


RUEGSOFOALL SIZES. 
WALL PAPER, 
SMD ES 

LACE CURTAINS, 


FOUN G?\S.0 thet oe MALONE: 


Te TROTTIER, 


Horloger Pratique, Fabricant de | Practical Watchmanker, Working 

Bijoux, et Opticien gradué. Jeweler and Graduated Optician. 

Assortiment complet de Montres, _ 
Horloges, Bijonteries et Ar- 





Best Assortment of Clocks, 
Watches, Jewelry and Silverware. 


genteries. | 
RUE VICTORIA, | VICTORIA STREET, 
ADL Tay Po rel 1) : . . - : QUE 





For Stylish Millinery. 


fENESCOODS, \WeLOW PRICES. 


CMs. PS. Lill, 





MALONE, 
Decoey Ge Dmith, 
. Pharmacists, 


CmbAS AMAL DL REL MAL ON fy. Nay: 
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Hoit & Haskell. 


THE SHOEMEN. 
SOROSIS FOR LADIES. PACKARDS FOR MEN, 
MALONE, N. Y 


FO HIN’ AVG AR PRL. 


..Gca Werchant.. 


740 Cadieux St., MONTREAL. 


GotoR, E, KELLY’S 


For your Boots and Shoes, Rubbers, Leather and Shoe 
Finding. Try our Teas, Coffee, Spices and Flavoring Extract. 
They are all pure. | 


R. E. deters = no 


HUNTINGDON, - QUE. 


James Holliday & Sin 


GENERAL MERCHANTS, 














. ane 5s ued athe ee hay 
Dealers in Dry Goods, Gent’s Furnishings, Hats, Caps, Boots, 
Shoes, Hardware, Groceries, Provisions, ete., etc. 


DEWITTVILLE, - : ‘ : “ . : QUE. 
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When in Huntingdon stop at 
Che Central Hotel 


situated in the business part of the town, convenient to shop- 
ping. Excellent meals and reasonable prices. 


J. E. TAYLOR, Proprietor. 


kAUNDRY 


Unsurpassed for Excellence of FINISH 
CHARGES VERY MODERATE. 
SANG LEE - = = oat eN SR Seb Que. 


G. H. LAMB, _ HUNTINGDON 


Stationery, 
BOOKS, PERIODICALS AND SOUVENIR GOODS. 


SUBSCRIPTION AGENCY. 


“Gold Standard”) 

“Clover Leaf’ 

“Royal Oak” F LO U R 

“White Wonder’? <JE WINNERS 2E 
JOHN HUNTER & SONS, 


GENERAL MERCHANTS AND MILLERS, 
HUNTINGDON. 
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A. R. Leduc 


Office: Fortune’s Block, 
Huntingdon, Que. 


Hainting aud Paper Hawyiny. 


Our aim is to do the best work that can be done in painting 
and paper hanging. Over 1500 exclusive designs in wall paper 
to select from, and our prices will show you that we are inex- 
pensive. Estimates furnished on application. 


JAMES D. BICKHNELL 


Practical House Painter and Paper Hanger. HUNTINGDON, Que. 


A TAILOR’S: TRIUMPH 


The best tailors are properly proud of the dress suits they 
make. It’s right they should be so. Weare proud of ours— 
proud of all our clothes. We can point you to more men of 
taste who wear our clothes than others. It’s because they are 
the best clothes. 


FERD. LEFEBVRE, 
Gents’ Outfitter and Merchant Tailor. HUNTINGDON, Que. 


DD. WALKER 
ELOUR and FERS 


——SALT 


ALSO SEWER PIPES. CrATEAUGUAY STREET, 
HUNTINGDON, QUE. 
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WILLIAM TEDSTONE 


Family Baker 


PLAION amd It AINCY JBIRIEZAID 
eee JAINND . IPAS TIR SC 


HUNTINGDON, Que. 


pie en.) NEY, 


Furniture Dealer 
and Picture Framer 


HUNTINGDON, Que. 
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\ . HEN IN MALONE you are 
| cordially invited to leave your 
packages and extra wraps at 

the Hyde Drug Co's store, “The Rexall Store” 


PeB DUC & PRIBUK 


DEALERS IN 
Dry Goods, Millinery, Carpets and @lietoths 
Boots and Shoes, Valises, etc. 


Up-to-date Tailoring and Dressmaking 
107 @ 108 Victoria St., VALLEYFIELD, Qaee. 
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THE F. W. LAWRENCE CO. 


DRY GOODS OF ALL KINDS. 
A specialty made of Ladies’ Suits and Coats 22¢¥* 


We also have a complete line of Shoes for men, women and cnildren. 


THE F. W. LAWRENCE CO., MALONE, N.Y, 








| As a beautiful picture 


a @ 
is enhanced by a suit- 
| er able frame, so is a 
" lady’s face by an ar- 
tistic hat. Prove it by trying new hats on 


yourself at Miss McClenaghan’s Millinery Rooms, 
HUNTINGDON, Que. 


|. © BRUCE 


Qe INIIRIAIL JONSOIRAINGIE JAGISINT 
HUNTINGDON, QUE. 
Fire, Life and Accident Insurance. 


None but leading companies represented. 


oh IS, Soollito LDA, 
Pbuntingdon, Que. 


wh, LPHEMOLD: Ey Lf. BANS BOLLING: 














IS THE BEST PLACE TO BUY GOODS, 


Prices always lowest and goods 
up-to-date. 


HUNTINGDON, QUE. 





O MAKE A SUCCESS of the recipes in this book, for 

Bread and Cakes, buy your Flour fromJ AMES BROWN 

dealer in all kinds of Choice Groceries, Foreign and Do- 
mestic Fruits. 


BRICKS AND CEMENT CONSTANTLY ON HAND, 


Also a First-Class Livery. 


JAMES BROWN, HUNTINGDON, QUE. 


B. W. ALLEN. — 


WATCHMAKER, JEWELLER and OPTICIAN, 


i HUNTINGDON, QUE. 


A complete line of Watches, Clocks, Jewellery, Plated Ware 
and Sterling Novelties. 


CE ALC TMA. ATKIIVG ASP hla LLY. 

















Choice Confectionery, ancy Goods, 


Books and Stationery, Games of all kinds, Toilet Sup- 
plies of all kinds, Toilet Soaps, Paper, Perfumes, ete. 
Large assortment of Sponges, Spices, Essences, ete. 
Full line of Patent Medicines, Lambly’s Headache 
Cure, etc., etc. 


JAS. FORTUNE, !UNTINGDON, QUE. 
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RINSTECIEANSS 3 IV BIKE 


All orders left will receive prompt attention. Careful drivers 
furnished when desired. Horses and carriages 
to be had at all hours. 


SAMUEL Pets Proprietor, 


CHATEAUGUAY STREET, . HUNTINGDON, QUE. 


DOE ease 


FRUIT, CONFECTIONERY, TOBACCO AND CIGARS, 


Sort DRINKS MusICcCAL INSTRUMENTS 
AND SUPPLIES. 
HUNTINGDON, - QUE. 


PRINGLE, STARK & CO. 


GENERAL MERCHANTS, . 
Dress Goods and Tailoring a Specialty 
HUNTINGDON, Que. 


MISS STEWART 
MILLINER, -&c. 


Hats, Bonnets, Feathers and Trimmings 
always on hand. 
| HUNTINGDON, Que. 
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‘MOISE LAURIN, 


DEALER IN 


Furniture, Pianos and Sewing Machines. 
Carpets and Oil Cloths. 


Wholesale and Retail. 
Do) VICTORIA STREET, _, . - VALLEYFIELD, 


6, Dalit 


WMerchant-Gatlor, 








VICTORIA STREET, - Cae Solis) -. VALLEYFIELD. 


WM. J. WALSH, 


DEALER IN LUMBER, LATHS, CLAPBOARDS, SHINGLES 
&e., &e. 
Dressed SiPpeuce a specialty. 
PRINCE STREET, . . - HUNTINGDON, QUE. 


James A. Millar, 


MANUFACTURER OF 
CARRIAGES AND SLEIGHS. 


All kinds of Light and Heavy Wagons built to order. Shops on 
Prince Street. 


HUNTINGDON, QUE 











=e Y tt liege ESPEN ye LG a 
| ae 
XXV ADVERTISEMENTS, 





W. A. DUNSMORE — i 


Furniture, Carpets, Floor Oilcloths, Linoleums, 






A full assortment always on hand. A city stock to choose from, Wa t 
below city prices. 
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News - tt : “Enter 
TWELVE PAGES—36 COLUMNS. —_ 


Devoted to News, Literature, Agriculture, Politics, Le 
Gossip, etc. 


$1.00 A YEAR IN same 


E.R. SMITH & SON, 7 CHAS. DE| 
Publishers, — Agent, 
St, Johns, Que. Huntingdon 
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